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"FLASH FUSED” 


15 TIMES FASTER! 


Prague Powder crystals stay the way they are 
“flash fused” . . . with the 3 vital curing salts inseparably 
united. Neyer too much or too little of any 
ingredient! That’s why you can depend upon Prague 
Powder for uniformity needed to step up the quality and safe 


maximum speed of your curing. 


A trial will convince you. Write today! 


* Made or for use under U. S. Patenis Nos 
2054623, 2054624, 2054625, 2054626 


The 
Asa rubbing or chopper cure, Prague 

| Powder dissolves 15 times faster than 
a dry mixture of the same ingredients, 
similarly proportioned. 
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PATENTED DRAIN FLANGE 
_ POSITIVE OIL SEAL 


GEARS, “SHAFTS: AND » 








OVERSIZE TIMKEN. THRUST. BEARING 


BEARINGS oad ACCESSIBLE 


ONE POINT AUTOMATIC LUBRICATION 


CAPPED HELICAL GEARS 


TIMKEN BEARINGS! THRUOUT | 





SIMPLE BEARING ADJUSTMENT — | 


GLAND TYPE OIL SEAL 


FLEXIBLE COUPLING 


' STANDARD MOTOR 

















These features in your Buffalo’ grinder 


help you produce better sausage at lower cost 


Long-wearing plates and knives produce cleanly 
cut, uniform pieces of meat from one eighth to a 
full inch in diameter. 























They require little regrind- 
ing because they are made from the finest tool 
steel and are hardened all the way through. 


Carefully balanced cylinder and feed screw push 
a steady, uniform flow of meat against blade and 
plate. There is no backing up, heating, or mash- 
ing. Several types of feed screws are available for 
combined grinding of beef and pork, for pork 
alone, or for breaking down fats. 


Patented drain flange prevents meat contamina- 
tion and keeps both meat and juices away from 
bearings. 

Heavy-duty Timken bearings are used throughout 
to give minimum wear and vibration and to re- 


duce power costs. Simple bearing adjustments 
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make it easy to compensate for normal wear 
without tearing down the machine. 


One-point automatic lubrication with an internal 
circulation system simplifies service and mainte- 
nance by assuring a continuous supply of oil to 
every moving part. Many years of additional 
service result from this designed-in lubrication 
system. Positive oil seals keep lubricant where it 
belongs, adding to the ease of keeping these 
machines perfectly clean and sanitary. 


Lapped helical gears, machined by master gear- 
makers are responsible for the quiet, vibrationless 
operation of these grinders...even while handling 
15,000 pounds of meat an hour in continuous op- 
eration. An easily removed housing makes the 
gears and shafts quickly accessible for inspection 
or replacement. 


You can buy a “Buffalo” Grinder in exactly the 
right capacity to meet your production require- 
ments. May we send you complete literature on 


these and other sausage machines? 


SMITH'S SONS CO. 


50 BROADWAY . 


BUFFALO 3, NEW YORK 


Service Offices in Principal Cities 












There’s endless variety in loaves... 


but ALL are boosted in sales appeal by Fearn ingredients 


Using Fearn ingredients in your meat loaf formula is the quick, sure way to better 
flavor, better texture, high yields and distinctive goodness. 


Fearn specializes in development and production of fine specialty ingredients for 
the manufacture of sausage and specialties. Included in our line are many prod- 
ucts like those listed above, specially developed for improving results and profits 
from loaf processing. Because Fearn ingredients are “tailor made” for the job to 
be done you'll get just the results you want, at lowest cost, with highest profit. 


The increases in yields you usually get will bring you dollars of extra profit for 
each of the pennies you invest in Fearn ingredients, and the boost in flavor and 
sales appeal you get from Fearn products will add to sales and profits. 


It will pay you to get the details today! 
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adds ales and profits from added zest and flavor 
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What's to be Said 
About Durability 


Durability in a well water system is something that 
doesn't just happen. 





It has to be built-in from carefully made plans, extra 
good materials and a lot of know how. 


With nearly seventy years of experience in designing, 
building, testing, installing, servicing—and repairing well 
water systems, it seems quite logical that Layne might 
know something about what it takes to create durability. — 


Layne does! And that's a very emphatic statement 
backed up by actual operating facts on hundreds of sys- 
tems, many of which according to their tremendous pro- 
duction records, should have been worn out years ago, 
but are still humming along at remarkably high efficiency. 


Absolute perfection in any kind of mechanical equip- 
ment has never been achieved, but Layne can assure every 
buyer that their systems are definitely unmatched in long 
life durability—a fact that probably accounts for their 
extraordinarily wide use. 


For further information, catalogs, bulletins etc. address 
Layne & Bowler, Inc., General Offices, Memphis 8, Tenn. 


Tayne 





pt pl ng COMPANIES: Layne- Aquenene Ce, Br Ark. * Layne- atieaite Co. 
3} ie m 


Norfolk -Central Co., Memphis, yne-Northern Co., Mishawaka. 
* yne ~Loulsisna Co., Lake Charlie Louisiana Well C Monroe 

Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Lay b 

oh Columbus. Ohio. Layne-Pacific c.. Seattle. Washington * Layne-Texas 


Co., Houston, Texas * Layne-Western Co., Kansas City, Mo. * La ne-Minnesota Co., 
Minneapolis, Minn. * International Water Corporation, Pittsburgh, Pa. * International 
Water Supply, Ltd., London, Ontario * Layne-Hispano Americana, S. A., Mexico, D. F 
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PRODUCTION OPERATING 
MANAGER HEAD 








ANDERSON 
ENGINEER 


Let these three turn the 
SPOTLIGHT on your 


FINISHED 
CRACKLINGS & 


a 
ee ee ae 3 





More and more rendering and packing plants are 


letting these three men turn the spotlight on 
their cracklings. For only when all three look 
together, can you wisely judge the quality of your 
pressed cracklings. First, the Anderson Engineer 
can tell them about the quality of cracklings 
obtained in other plants. Then, the operating head 
determines what can be done. Next, the produc- 
tion manager of the crackling department tells 
the operating head what is being done and what 
improvements he thinks should be made. After 
this conference you should get better cracklings. 
In addition these three will plug other leaks in Anderson Duo Crackling Expeller 
your crackling operation such as the wrong type 
of pressing equipment, high parts cost and ineffi- 
cient plant layout. An Anderson Engineer will 
gladly participate in this conference without obli- 
gation. Decide now to spotlight your cracklings. 
Write today asking an Anderson Engineer to call. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street * Cleveland 2, Ohio 


*Exclusive Trade Mark Reg. in U.S. Pat. Off. and in Foreign Countries 
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“Tired” Looking! 














Unappetizing! Tough! 


tare things Gust en. Lo Courage m . 
p 
Como ings | 
€ 
Yes, you'll certainly notice the difference in your sausage when you 
use Armour Natural Casings. Why? Because every Armour Casing is 
inspected and graded—tested for its quality. And they’re uniform in size, 


shape, and texture—come in a wide variety to fit all your needs. 
Try them—they’ll help keep your sausage looking good... selling well! 


A R M 0 U R Casings Division * Chicago 9, Illinois 


AND COMPANY 
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International Trucks are specialized for the 

job. International builds America’s most com- 

plete line of trucks. It offers 22 basic models, 
1,000 truck combinations ranging in gross vehicle 
weights from 4,400 to 90,000 pounds. It also offers 
13 truck engines (gasoline, diesel, butane) as well as 
specialized units and parts, to satisfy individual haul- 
ing requirements. An International sales engineer 
who knows your business in terms of trucks helps 
you analyze your own hauling needs and select the 
right International Trucks to meet them. 


lead in heavy-duty sales. The country’s most 

exacting truck buyers are the men who buy 
trucks of 16,001 pounds GVW and over. Their vote 
of confidence in Internationals is based on truck value 
—the same truck value found in every International 
-.. light, medium, and heavy-duty. 


2 For the 17th straight year International Trucks 


for these 4 reasons 






More than half of all International Trucks 

ever built—in 42 years—are still at work. Inter- 

national has been building rugged trucks un- 
compromised by passenger car design or construction 
since 1907. International Trucks are built to last— 
and they do. 


largest exclusive truck service organization. 

4,700 Dealers and 170 Company-owned Branches 
offer complete International Truck service wherever 
you drive a truck. Precision-engineered replacement 
parts, factory-rebuilt exchange units, and factory- 
trained mechanics are as close as your telephone. For 
the right truck to solve your hauling problems, see 
your nearest International Dealer or Branch. 


4 International Trucks are backed by America’s 


International Harvester Builds McCormick Farm Equipment and Farmall 
Tractors ... Motor Trucks . . . industrial Power. .. Refrigerators and Freezers 





A 


INTERNATIONAL «= TRUCKS 


INTERNATIONAL HARVESTER COMPANY + CHICAGO 
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“TURN-TABLE”> 













' 


Read how it saves 
time and eliminates 
back switching for 
Wilson & Co. 


Visit us at our Hospitality Headquarters (Also at the 
Clubroom Party for Packers) At the Belmont Plaza 
Hotel during the AMI Convention in New York. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY 
WITH EXPERTLY DESIGNED EQUIPMENT 


ie a Re} :} - ‘Company cwieaeas ee 


Page 8 The National Provisioner—August 27, 1949 











ie Vational P. rovisioner °* | ae 121, | et ie August 27, 1949 





Many Farm Associations 
Appear Before Committee 
in Favor of Anderson Bill 


At Senate agriculture committee 
hearings on farm legislation this week, 
testimony presented by representatives 
of the American Farm Bureau Federa- 
tion, the National Grange, the Farmers 
Union and the Illinois Agricultural As- 
sociation favored the Anderson Bill, 
thus increasing the chances that, with 
minor revisions, it will be reported out 
by the full Senate agriculture commit- 
tee. However, some differences of opin- 
ion still exist which may delay action. 


At the session Thursday morning a 
question arose as to whether, under the 
present language of the Anderson Bill, 
production (or subsidy) payments could 
be made directly to producers. Although 
the general consensus was that such 
payments are not authorized as the bill 
stands, it is probable that a provision 
prohibiting direct subsidy payments to 
producers will be included in the Ander- 
son Bill if it is acted upon favorably by 
the committee. 


Allan Kline, president of the Ameri- 
can Farm Bureau Federation, endorsing 
in general the Anderson Bill, indicated 
that he would prefer to see some modi- 
fication of the provisions for 90 per cent 
of parity and for the sale of surplus 
commodities at support prices. He 
strongly urged, however, that this bill 
be reported out and passed as soon as 
possible. He stressed the importance of 
livestock production as the only feasible 
method of marketing surplus feed 
grains and pointed out that the farmer 
receives a large percentage of the con- 
sumer dollar when his feed grains are 
marketed through livestock. 


J. T. Sanders of the National Grange 
testified that his organization found the 
Anderson Bill preferable to the Gore 
Bill of the House and an improvement 
over the present Aiken Law, but that 
the Grange could not endorse unquali- 
fiedly any of the proposals. Angus Mac- 
Donald, speaking for the Farmers 
Union, urged approval of the Brannan 
Plan. 


Charles B. Shuman, president of the 
Illinois Agricultural Association, pro- 
posed retention of the present Hope- 
Aiken Law, with some changes. He felt 
that the flexible provisions contained in 
the Anderson Bill are satisfactory, but 
opposed continuing allotments and 
quotas for another year. 


When Secretary of Agriculture Bran- 
nan appeared before the committee on 
Monday, he refused to endorse either 
the Anderson Bill or Gore Bill, claiming 
that neither would give him the ma- 
chinery necessary to handle the ex- 
pected large hog run in the next market- 
ing year. He prophesied that the com- 








Institute Rounds Out Program for Annual 
Meeting; Announce Ladies’ Entertainment 








ITH all of the exhibit space sold, 
most. of the speaking schedule 
arranged and special entertainment for 
ladies planned, the program for the 
American Meat Institute’s forty-fourth 
annual meeting at the Waldorf-Astoria 
hotel, September 19, 20 and 21, is nearly 
complete, the Institute has announced. 
An address by John F. Krey, chair- 
man of the Institute’s board of direc- 
tors, will open the meeting on Monday 
morning, September 19. Following will 
be the traditional presentation of gold 
and silver awards to 50- and 25-year 
veterans in the meat packing industry. 
“The Fats and Oils Problem” will 
be the topic of discussion at the Mon- 
day afternoon session, with representa- 
tives of the U. S. Departments of Com- 
merce and Agriculture as speakers. 
Charles Lund, head of the Fats and Oils 
Export Licensing Division, Office of 
International Trade, will be the first 
speaker. 

“Bigger Yields of the Better Cuts” 
will be discussed by John H. Zeller, in 
charge of swine investigations at the 
Agricultural Research Center of the 
USDA at Beltsville, Md. Also from the 
Agricultural Research Center, in charge 
of the animal husbandry division, T. C. 
Byerly will speak on “Producing Less 
Fat from Hogs.” The final talk of the 
morning session will be “Technological 
Developments and Their Effect on Nat- 





ing hog run would break hog prices, 
possibly under support levels. He stated, 
in effect, that under the present pro- 
posals all that he could do would be to 
purchase pork products from packers, 
store in warehouses and then endeavor 
to dispose of them in world markets, 
with the outlook for such disposal poor 
in view of fhe dollar situation. 


EXPLORING FREEZER SPACE 


The USDA Production and Market- 
ing Administration is apparently pre- 
paring to purchase frozen hog sides and 
frozen boxed pork cuts, in anticipation 
of large hog runs the next few months 
and in line with the hog support pro- 
gram recently announced. Packers in 
the Midwest—Minnesota, Iowa, Wiscon- 
sin, Illinois, Indiana and Missouri—have 
been asked to submit information on 
available freezer space in that area as 
soon as possible. At the moment the 
government is seeking space for 11,000 
ears of product. 


ural Fats and Oils,” by P. H. Groggins, 
of the USDA Bureau of Agricultural 
and Industrial Chemistry. 


Tuesday morning’s session will fea- 
ture “The Business Outlook,” with the 
following speakers: Paul Willis, presi- 
dent, Grocery Manufacturers of Amer- 
ica; P. V. Moulder, executive vice pres- 
ident, International Harvester Co., and 
Benjamin F. Fairless, president, United 
States Steel Corporation. 

Joseph B. Hall, president of The 
Kroger Co., will discuss changes in con- 
ditions in the food industry on Wednes- 
day morning, in a talk entitled “Evolu- 
tion and Understanding.” Following 
will be James Cooke, general manager 
of the Penn Fruit Co., Philadelphia, 
who will speak on “Our Experience in 
the Sale of Pre-packaged Meats.” A 
presentation of the Institute’s plans in 
the meat educational program will con- 
clude the morning session. 


Jack Manion, assistant general sales 
manager of Milprint, Inc., Milwaukee, 
will speak on packaging. The date of 
his address was not announced. 

On Wednesday afternoon, Dr. Sum- 
ner Slichter, Professor of Economics at 
Harvard University, will talk on “The 
Business Outlook” to close the sessions 
of the annual meeting. And, as an- 
nounced last week, Dr. Franklyn B. 
Snyder, president emeritus of North- 
western University, will speak at the 
annual dinner on Wednesday night. 


For ladies attending the annual meet- 
ing a special program of entertainment 
has been planned. On Monday afternoon 
there will be a three-hour cruise around 
Manhattan Island on a specially char- 
tered steamer, with a commentator to 
point out and describe the various 
places of interest. One complimentary 
ticket will be provided to each member 
company of the Institute for this trip, 
which has been described as the best 
way of seeing New York. Additional 
tickets may be purchased if desired. 

On Tuesday there will be a “dutch 
treat” luncheon for the ladies at the 
Waldorf, at which a Helena Rubenstein 
demonstration on makeup and proper 
grooming will be presented. 


In connection with the Institute’s 
traditional sausage display in the ex- 
hibit rooms, it was announced that 40 
separate items of sausage in natural 
casings will be shown, along with the 
advertising of the Meat Educational 
Program that has promoted the use of 
sausage of all kinds during the last 


(Continued on page 23.) 








N BUILDING a new, three-story ad- 
| dition to its Evansville plant, Swift 

& Company drew upon its cumula- 
tive engineering experience and pack- 
inghouse knowledge to make the new 
building an outstanding meat process- 
ing unit. The building houses a new all- 
species dressing floor, pork and beef 
cutting floors, and related coolers and 
shipping facilities. No effort was spared 
in providing the building with the best 
of operating equipment. 


The new building has increased the 
dressing capacity of the plant. The en- 
largement of related activities through 
other additions and modifications of the 
present plant are projects to be com- 
pleted in the future. 


Among some of the auxiliary units 
to the new building already completed 
are new cattle pens. Animal safety, com- 
fort and ease of handling by cattle 
drivers were the principal factors gov- 
erning construction of these yards. Rec- 
ognizing that much small stock is 
shipped to the plant: in double deck stock 
cars and trucks, a novel adjusting and 
self locking unloading ramp was built. 
These ramps can be lifted to the cor- 
rect height and then locked in position 
by undercarriage pipe supports. A 
hinged section of the ramp takes the 
place of a car plate and side fencing 
slide out to the car or truck. 


The driveway leading to the livestock 
pens is constructed with a mosaic pat- 
tern of corduroyed squares inlaid. Each 
square has ridged lines running per- 
pendicular to the adjacent squares. The 
resulting criss-cross pattern gives the 
animals steady and safe footing, even 
on rainy days. The corduroy pattern 
prevents slipping by the animal regard- 
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LEFT TOP: Swift’s 
new Evansville unit 
as seen from em- 
ploye’s parking lot. 
LEFT BOTTOM: 
Hogs are automat- 
ically positioned on 
the chain for final in- 
spection and stamp- 
ing of primal cuts. 
BELOW: Adjustable 
sleeve on the spread- 
er bar compensates 
for difference in size 
of cattle slaughtered. 





less of the direction in which initial 
skidding starts. 


All the stock pens are floored in con- 


crete and have individually sloped 
drains. They also are equipped with 
feed and water troughs and shower fa- 
cilities. The company states that show- 
ering serves a twofold function—cool- 
ing the animals prior to slaughter and 
helping to keep the yards clean. It is a 
general practice with Swift to rest the 
animals a minimum of six hours before 
slaughter, as “hot” animals generally 
have a poorer finish. 

Livestock are driven up an inclined 
ramp to dressing floor holding pens. 
The ramp has solid walls, becoming in 
effect a tunnel through which the live- 
stock moves. It has been found that by 
having a shaft of light at the end of the 
drive, livestock can be moved much 
faster as they are attracted by the 
light. 

The holding pen is divided into three 


SWIFT Sets | 


in Evansville ; 


sections, each leading to the dressing 
floor. The outside section feeds the four- 
bed beef floor, the center feeds either 
the calf or sheep floor, depending on the 
type of animals being killed, while the 
outside section feeds the hog floor. 

The entire dressing area is tiled and 
floored with vitreous brick. An exception 
is the beef bleeding area which has a 
curbed and drained section over which 
there is a metal grill work. It is claimed 
that the grill work gives butchers 
steadier footing. 

Some of the more unusual dressing 
floor features include fluorescent light- 
ing and mechanical ventilation. The 
lights are positioned for the type of op- 
eration performed. On the beef side, 
they are suspended from the ceiling in 
the conventional manner. However, on 
the hog side they are banked and 
angled to give butchers, such as the 
ham and shoulder shavers, maximum 
light with minimum heat. The company 
reports satisfaction with the fluorescent 
lighting and states that, with proper 
maintenance, these lights are highly ef- 
ficient. It has been found that the lights 
need periodic cleaning with a damp cloth 
for best results. 

Through a series of ducts located at 
strategic points, two master fans are 





HEADS GO TO FLOOR BELOW 


Beef heads drop automatically from their 
hooks on the head conveyor as they come 
to end of washing and tonguing station. 
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New Pace 


Addition 





able to keep temperatures in the dress- 
ing building close to ideal. The air with- 
in the entire dressing area is changed 
once every three minutes. 


On the beef side, the plant uses sta- 
tionary cradles for the flooring opera- 
tion, stating that the absence of paunch 
pressure and the elimination of the need 
of pritching results in a better and a 
more efficient flooring operation. The 
collapsible spreader bar used in cattle 
dressing is equipped with an adjustable 
sleeve which permits compensating for 
the difference in the size of animals be- 
ing slaughtered by contracting or ex- 
panding the total length of the spreader 
between the gams. 


On the half and full hoist positions, a 
rail straddling carriage is used for mov- 
ing the beef splitting saw from bed to 
bed. A carriage positioning device is 
employed to assure the best workman- 
ship in splitting; unless the splitting 
saw carriage is in the exact center of 
the bed, the electric circuit to the saw 
motor is broken and it remains inop- 
erative. Correct positioning of the saw 
is important for ease in handling the 
saw; the ability to view the operation 
is improved and, more important, the 
danger of inadvertently miscutting the 
carcass ‘is minimized. The split car- 
casses are washed by high pressure 
water spray. 

After the legs are skinned and dis- 
jointed, they are placed in special trucks 
by the butcher. The legs are accumu- 
lated in this truck until it is filled and 
it is then dumped into an inedible ma- 
terial chute. The method of handling the 
freed legs is safer, cleaner and more 
efficient than the conventional practice 
of dumping them on the floor and hav- 
ing the cleanup men sweep them into 
inedible material chutes. 


This plant uses the Swift brine meth- 








SPOTLIGHT ON OPERATIONS 


From top to bottom are shown: A. Loin 
pulling station with automatic side clamps 
actuated by placing or lifting knife from 
hot box. B. Inedible material is carried 
from hasher-washer and grinder by screw 
conveyor to the dry melters. C. Operations 
on the beef dressing floor. D. A view of 
welded steel truss construction. used in the 
plant. Hooks are going from washing sta- 
tion to the beef kill. 





od for curing hides (see THE NATIONAL 
PROVISIONER of July 27, 1946, page 13). 
However, the plant has incorporated 
some improvements in the handling of 
the hides, making the operation more 
efficient and less strenuous for the cur- 
ing room workers. 


An enlarged table top affixed to a 
portable scale has increased the effi- 
ciency of calf skin weighing. The port- 
able scale with its table top is placed 
next to the chute down which the calf 
skins come from the killing floor. The 
skins are placed upon the table for in- 
spection and trimming and, in the same 
operation, they are weighed. 


The beef head inspection, washing, 
tonguing, and tongue removal opera- 
tions are performed on a beef head con- 
veyor. Carcasses are moved along the 
rail to a junction point with the beef 
head conveyor. The horns are removed, 
when necessary, prior to the removal of 
the cattle head from the carcass. There 
is a dip tank at this point to permit 
sterilizing the horn saw blade. The 
heads then are placed on the beef head 
conveyor. 


After washing, inspecting and re- 
moval of the tongues, the heads are re- 
moved from the head hooks by a novel 
bar arrangement. As the conveyor car- 
ries the passed heads, a bar contacts the 
head. at the base of the jaw bone and 
lifts it upward. At the same time, an- 
other bar contacts the oncoming hook 
and moves it slightly forward. The two 
contra and coordinated pressures free 
the head from the hook, and the hook 
goes on to be sterilized before re-use. 


A new type of viscera and head pan 
are used on the hog dressing floor. 
Through an electrically synchronized 
control, the two pans, one for the head 
and one for the viscera, are kept aligned 
with the hog carcass from which the 
head and viscera have been removed. 
The head pan has a frame in which the 
head is set with the base of the skull 
facing upward. Through this arrange- 
ment the MID inspector can examine 
the cervical glands and the viscera of 
the animal as they come past his sta- 
tion. 


Parallel with the viscera inspection 
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INSPECTION AND TRIPE 


LEFT: An overhead view of the dual pan 
viscera inspection table showing its rela- 
tionship to the hog dressing conveyor and 
the position of the various workers. 
RIGHT: A general view of the tripe pro- 
cessing equipment. Tripe is cooked in a 
crate (left background) which is lifted into 
the cooker with an electric hoist. 


conveyor is the casing pulling table, the 
flight of which is counterwise to the 
viscera inspection conveyor. After be- 
ing pulled, the casings are fed to a 
stripper. The stripped casings are then 
conveyor-fed to the warm offal room on 
the floor below where they are processed 
through the sliming and the finishing 
machines. 


The hog scalding tub is equipped with 
chain-type of conveyor which moves the 
hogs through at’a controlled speed. As 
an aid in unchaining the hogs when 
placing them on the incline conveyor 
carrying them into the dehairer, each 





MECHANICAL TONGUE WASHER 


Lipped mouth of the unit facilitates load- 
ing by the workman trimming the tongues. 





of the chains is equipped with a metal 
ring. These rings are an inch in length 
and half an inch in diameter. They pro- 
vide a surface for the operator to grip 
in freeing the scalded hog from the 
chain. 


In calf and sheep viscera inspection, 
a dual pan conveyor is employed with 
the smaller unit being used for the 
pluck section and the larger for the 
casing section. It is stated that use of 
the dual pans minimizes the amount of 
product condemned for contamination 
from punctured intestines. At the end 
of the conveyor a butcher separates the 
various parts of plucks and casings and 
places them in the proper chutes which 
carry them to the warm offal room be- 
low. 

Both hog and small stock viscera pans 
are sterilized on their return flight. 


Roof Trusses Arc-Welded 


Natural lighting is supplied through 
windowed walls of the dressing floor 
proper and the skylights in the roof. It 
is interesting to note that the steel 
trusses forming supports for the dress- 
ing floor roof are arc-welded. The com- 
pany points out that the welding pro- 
vides a streamlined structural member 
having surfaces which are easier to 
clean, paint and maintain. 

The loft at the skylight level is used 
to house the ventilating fans and the 
trolley cleaning operations. Beef trol- 
leys are fed back to the dressing floor 
via a rail magazine which holds enough 
trolleys to take care of the day’s re- 
quirements. The same arrangement is 
used on the hog trolleys and gambrels 
which move from the cutting floor to a 
trolley cleaning loft and are fed by 
magazine rail to the hog gambreling 
table. 

In the movement of hog carcasses 
through the stations on the dressing 
chain, they are positioned automatically 
for various operations. For back shav- 
ing and dropping heads it is desirable to 
have the hog’s back to the operator, 
whereas it is desirable to have the hog’s 
belly side face the operator for the bal- 
ance of the operations. The facing of 
the hog carcass for the various tasks is 
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performed by means of a metal guide 
set slightly below the overhead trolley 
rail so that it contacts the hook of the 
trolley. The beef carcasses are moved 
from the hot beef coolers to the sales 
coolers and cutting rooms, and the hog 
carcasses from the hot hog coolers to 
the cutting floor by decline conveyors. 


The hog cut room is a compact unit 
making the maximum use of gravity for 
product movement. For example, the 
shoulder slides down 18 in. to the neck 
bone lifting and picnic sawing opera- 
tion, while sides drop 1 ft. to the loin 
pulling station. In addition to the utili- 
zation of these slight drops for product 
movement, the work stations are com- 
pactly arranged to minimize the dis- 
tance product has to be moved from 
operator to operator. 


To assure better workmanship on the 
loin pulling operation, the side holding 
arms have been coordinated with the 
loin pulling knife warming box which 
is equipped with a bar. When the pulling 
knife is placed on this bar as it is 
dipped into the hot water, the bar de- 
presses and releases the loin holding 
arm. When the pulling knife is lifted 
from the warming box, the side holding 
arm moves downward to hold the side in 
correct position for the pulling opera- 
tion. 


Boxed on Cutting Floor 


Product prepared for sale is boxed 
and scaled on the cutting floor and 
moves to a 26 to 28 degs. F. holding 
cooler where product is stacked by type 
on skids. This cooler, unlike other re- 
frigerated rooms in the new building 
which have blower units, is equipped 
with direct expansion coils. The direct 
expansion coil with its slower air move- 
ment presents an ideal means of re- 
frigerating boxed and barrelled items 
as it virtually eliminates shrinkage. 





LIGHTING IS EXCELLENT 


Fluorescent lighting fixtures are placed at 

the angle and level providing maximum 

illumination for the dressing operation 
which is being performed. 


Rendering operations include dry ren- 
dering for inedible products and wet 
rendering for the edible fats. All inedi- 
ble soft material is hashed and washed 
prior to rendering. The washers are 
extra long to assure good color and 
quality in the finished fats produced 
by the rendering department. 

Economy is effected in the operation 
of the rendering units by the handling 
of the condenser water. For the inedible 
stick condensers, the plant uses water 
from the grease interceptor. All plant 
wash water is directed into the inter- 
ceptor which is 24x50x15 ft. and is 
equipped with a traveling grease and 
sediment skimmer. Reclaimed grease is 
troughed into a blow tank and then 
blown to the dry melter. The demand of 
the stick water condensers is 300 gpm. 
Most of this water is supplied from the 
interceptor, but a control at the outlet 
will cut in a separate city water supply 
pump when the flow in the interceptor 
falls below a certain level. While con- 
trolled by the available water flow of 
the interceptor, the fresh water pump, 
in conformity with MID regulations, is 
completely separate from the intercep- 
tor flow. The water from the stick con- 
densers is washed directly into the sew- 
age system. The utilization of the 
wasted wash water from the interceptor 
will achieve a considerable saving in 
water cost. 


The dry melters have fresh water 
condensers. To conserve on the con- 
sumption of this water, all of it is 
pumped through a cooling tower and re- 
circulated. Through pumping and tower 
cooling, the dry melter condenser costs 
are limited to those of pumpage and 
water spray lost which is considerably 
less than the cost of fresh water. (The 
plant purchases all of its water from 
the city.) 

The fancy meat processing floor is 
adjacent to the warm offal room and, 
like it, is fed raw materials from the 
dressing floor above by chutes. The en- 
tire processing operation is carried to 
completion in a logical sequence with 
the finished products being moved into 
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DIRECT PLANT OPERATIONS 


Shown left to right are Dr. Jollie, MID 

inspector in charge; H. Sitton, chief engi- 

neer; Jerry construction superin- 

tendent; J. M. Powell, general manager; 

Jerry Wilger, superintendent’s office, Chi- 

cago, and J. F. Foster, superintendent of 
the plant. 


the fancy meats cooler located at the 
end of the processing floor. 


Hog tongues are handled in a novel 
manner. After removal and trimming, 
the tongues must be individually washed 
prior to chilling and final trimming. 
In the Swift plant, individual tongue 
washing is achieved with a tongue tum- 
bler through which spray water is 
pumped at house pressure. To prevent 
the tongues from bunching up, they are 
fed into the tumbler as they are re- 
moved from the heads. The butcher 
tosses the tongues into the tumbler 
which has an upward tilted lip attached 
to it. The lip guides the tongue into the 
tumbler and obviates needs for great 
accuracy in tossing them. 


As modern as the new building is, it 
is but a forerunner of the truly efficient 
unit the plant will have at the comple- 
tion of its building program. An em- 
ploye restaurant and animal foods build- 
ing are now under construction. Other 
units also are planned in the expansion 
program. 

Officials of the plant are J. M. Powell, 
general manager, and J. F. Foster, plant 
superintendent. H. W. Sitton is chief 
engineer and V. Q. Hobgood is general 
foreman. G. W. Benson is construction 
superintendent representing the con- 
struction department of the Chicago 
general office. 


Major units of packinghouse equip- 
ment were supplied by The Globe Com- 
pany, Chicago; The Allbright-Nell Co., 
Chicago; Cincinnati Butchers’ Supply 
Co., Cincinnati, O.; refrigeration equip- 
ment by Niagara Blower Co., New York, 
N. Y.; conveyor system, Link-Belt Co., 
Chicago, and killing floor saws by Best 
& Donovan, Chicago. 
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Here's a message every 


can read... profitably! 


Far the good af your business 





MEAT 
PACKER 





| poor you want to be successful. You 
want to make money. And what better 
way is there to make money than to save 
money on your truck transportation? 


You can save plenty of money with trucks that 
fit your job ... Dodge “Job-Rated” trucks. 


It stands to reason: if a truck’s too big for your 
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job, you'll waste money; if it’s too small, 
you'll pay plenty for costly maintenance. 


From 248 basic chassis models, your Dodge 
dealer can specify a truck that will be “Job- 
Rated’’ exactly for your hauling job. 


Such a truck will have the right one of 7 “.Job- 
Rated” truck engines . . . ““Job-Rated” for top 
efficiency and maximum economy. It will have 
the right chassis units throughout .. . “Job- 
Rated’ to haul your loads, over your roads. 
Your truck will last longer . . . save money 
every mile it’s driven. 


So have a talk with your Dodge dealer. For 
remember ... only Dodge builds “‘J0b-Rated” 
trucks! 
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PROCESSING . decthocs 





Lebanon Bologna 


Lebanon bologna was originally pro- 
duced at Lebanon, Pa., and is a famous 
product throughout the region. Few con- 
cerns outside Pennsylvania manufacture 
this type of sausage. Manufacture is a 
slow process and smokehoue capacity 
would be a problem for most firms. 


FORMULA: The meat formula for 
Lebanon bologna is 100 per cent lean 
boneless chucks. The beef is carefully 
trimmed and all tendons, tallow and 
blood clots are removed. The meat is 
cured before use. Chopping and grind- 
ing operations are very similar to those 
used for regular types of bologna. No 
crushed ice is used. The following sea- 
sonings (for 100 lbs. of meat) or any 
other bologna seasoning formula may 
be employed: 

7 oz. ground white pepper 
1 oz. ground coriander 

1 oz. ground mustard 

1 oz. ground nutmeg 

1 oz. ground ginger 

Another seasoning formula calls for 
the following ingredients: 
. black pepper 
. red pepper 
. cloves 
. nutmeg 


. allspice 
. cinnamon 


me Rohl ee 
RRRRRE 


Many packers have found convenience 
jn use of ready prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such seasonings 
also insure that each batch of sausage 
will be flavored like other batches. 


One method of handling is to grind 
the meat through the % or %-in. plate. 
Put in mixer, add seasoning and curing 
materials and % pint melted lard. Mix 
thoroughly and grind through extra fine 
plate and put in stuffer. Stuff in cap 
end beef bungs and wrap with twine to 
support the casing. A hanger is tied on 
the open end of the bung to permit 
hanging on smokesticks. The sausage 
are hung close in the smoke-house. 

Large, close unventilated houses are 
employed for this product. The smoke- 
house damper is closed tight at the start 
and the product is smoked with wet 
sawdust at as low a temperature as pos- 
sible. After about 18 to 24 hours, the 
sausage will set and will begin to firm 
up. The dampers are then opened and 
dry sawdust is smouldered. Cool smok- 
ing continues, however, for a number 
of days until the product is firm and 
ean be sliced readily. 

Another method of handling is to 
grind the beef through the %-in. plate 
and chop it in the silent cutter for a 
few revolutions. Mix with curing in- 
gredients and shelve the meat in the 
cooler at 38 degs. until cured. Remix 
and stuff in cap-end beef bungs or ar- 


tificial casings. The product is given a 
cool and heavy smoke for five days to 
two weeks with the length of time in 
the smokehouse depending largely on 
weather conditions. After finishing, the 
house is opened and ventilated for about 
24 hours to dry the surface of the prod- 
uct and improve its color. 


If cured beef is used the meat may be 
chopped fine, stuffed in casings and 
placed in the smokehouse immediately. 

SMOKING: In Pennsylvania plants 
the product is smoked in large wooden 
smokehouses about 25 ft. high. It is 
held at the lowest possible temperature 
for from 5 days to two weeks, using 
hardwood sawdust only. 

The smokehouses used by firms spe- 
cializing in Lebanon bologna are con- 
structed without a fire pit in the bottom. 
The fire pit is located underground, 
some distance from the smokehouse, the 
smoke traveling underneath the earth 
from pit to smokehouse. This insures 
the slow cold smoke which is necesary 
for desired results. Summer sausage 
smokehouses are sometimes used in 
making Lebanon bologna. 





BEEF WIRE SERVICE 


A new daily beef wire service is 
offered to packers and brokers by 
the NATIONAL PROVISIONER DAILY 
MARKET AND NEWS SERVICE. Mid- 
day market quotations are given on 
Northern canners and cutters, bulls, 
bull meat, cow meat, boneless 
chucks, 500/700 U.S. Good steers, 
700/800 U.S. Good steers and Util- 
ity cows. 

To save toll charges on extra 
words the wire gives quotations in 
straight numerals only. The wire 
also shows the trend of the carcass 
steer market, indicating if the mar- 
ket is higher, lower or steady. 


The wire is sent from Chicago 
at approximately 2 p.m. (daylight 
saving time) five days each week. 
The quotations given represent 
market conditions at the time the 
wire is filed, and do not necessarily 
agree with the final quotations 
given in the Daily Market and News 
Service report which is issued as 
soon as trading operations are com- 
pleted late in the afternoon. 

The cost of this service is $1 per 
week ($13 per quarter of thirteen 
weeks—minimum subscription) . The 
annual subscription rate is $52 a 
year. All telegrams are _ sent 
straight wire, collect. 

The Provisioner’s Daily Market 
Service furnishes a similar wire 
covering major pork items. 
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BOLOGNA IN A BAG 


The following formula can be used 
for making a coarse-ground bagged 
bologna: 


50 Ibs. cured regular pork trimmings 
50 Ibs. cured beef 


Grind the beef trimmings through the 
%q or %-in. plate and pork trimmings 
dnenshh the %-in. plate (beef may be 
chopped if desired). Mix all meats to- 
gether with following ingredients: 


1 Ib. salt 

% oz. white pepper 

2% oz. cardamon 

% oz. allspice 

% oz. sage 

% oz. refined corn oe (dextrose) 
10 Ibs. finely shaved ice 

Popularity of any sausage product is 
dependent on full, well-balanced flavor. 
In order to achieve such “taste-appeal” 
regularly and conveniently, many sau- 
sage manufacturers use ready-prepared 
or specially-prepared seasonings, as 
manufactured by reputable firms, in 
making their products. Such seasonings 
are easy to handle and have unvarying 
strength and flavor. 

Stuff meat in 3- or 5-lb. bags and loop 
with twine. Hold in cooler overnight 
and smoke next morning in wire mold 
or retainer at 115 to 125 degs. F. Cook 
at 165 degs. for 3 hours or longer, de- 
pending on weight of product, and then 
spray with cold water. Bag must dry 
off thoroughly before it is dipped in 
paraffin. This can be speeded by putting 
the product in a blast of air. 

When dry, product is dipped in paraf- 
fin (126-deg. melting point) at a tem- 
perature of 230 degs. F. It should be 
withdrawn from paraffin immediately 
after dipping and allowed to drain, but 
should not be moved about until paraf- 
fin is firmly set. Some operators add 20 
lbs. paraffin oil to each 100 lbs. of paraf- 
fin in order to prevent cracking. Bags 
must be free of external grease, meat 
fragments and moisture before dipping. 

The product must not contain too 
much moisture or fat if paraffining is 
to be successful. 


Qto-to~ 


BACON-PICKLE LOAF 


Bacon and pickle loaf is a product in 
which a processor can use up some of 
his bacon ends or trimmings. The for- 
mula used in making this product calls 
for: 

30 Ibs. bacon ends or ked belly tri 
70 Ibs. special lean pork trimenings 

Pork and bacon are ground through 
1%-in. plate. The meats are then cooked 
and mixed with: 


10 Ibs. sweet pickles 
10 Ibs. pimientos 
1 qt. vinegar 
2% qts. water 
oz. cloves 


The mixture is stuffed in artificial 
casings and set up in retainers. 
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PETTY JEALOUSIES BLAMED 
FOR LOSSES SUSTAINED BY 
FATS AND OILS INDUSTRY 


The National Independent Meat 
Packers Association, the Western 
States Meat Packers Association and 
the National Renderers Association 
have attributed the loss of millions of 
dollars by the fats and oils industry to 
“petty government jealousies” in the 
Commerce and Agriculture Depart- 
ments. In a letter to Senator Guy M. 
Gillette, chairman of the agriculture 
subcommittee on utilization of farm 
crops, these organizations accused Sec- 
retary of Commerce Sawyer of making 
“misleading statements” in his recent 


defense of his actions in handling ex- 
port controls. 

The group attacked Sawyer’s asser- 
tion that maintenance of export con- 
trols on inedibles had nct the slightest 
effect on their subsequent price decline, 
pointing out that it led to the accumu- 
lation of very large stocks of fats and 
oils and that surpluses always depress 
prices. 

The letter also accused Sawyer of 
falsely claiming credit for proposing 
last fall that inedibles be freely li- 
censed for export and “leaving an 
unjustified impression with the Senate 
group that the producers were not of 
a unanimous viewpoint on increasing 
or ending export quotas last fall.” The 
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proposal, they said, was made by them 
and not even supported enthusiastically 
by Sawyer. 

“It strikes us as particularly strange 
that he could not get Department of 
Agriculture approval of this, since we 
were told privately by a responsible 
source that the department favored 
such action at that time. So, some 
months later, and after the damage is 
done, we find each department contend- 
ing that it really wanted to decontrol 
inedibles last fall. But when the action 
was most severely needed, they could 
not get together on it.” 


The three organizations also took 
issue with Sawyer’s assertion that he 
approved larger quotas for inedible tal- 
low and grease than had been originally 
recommended. They could recall only 
one instance where this happened, 
through the approval of a supplemental 
allocation last November. 

They disputed Sawyer’s argument 
that export controls did not cause the 
price decline because actual exports 
were less in each quarter than quanti- 
ties allocated and licensed. They ex- 
plained that exports lag behind alloca- 
tions because some countries do not 
have the dollars to buy what they are 
allotted and because of the “practice of 
making supplemental allocations right 
up to the end of the period,” not leav- 
ing time to make arrangements to move 
the material into export channels dur- 
ing that period. 


1949 CORN PRICE SUPPORT 


The Department of Agriculture an- 
nounced this week that 1949 crop corn 
will be supported by the Commodity 
Credit Corporation at 90 per cent of the 
corn parity prices as of October 1, 
1949, by farm-storage and warehouse- 
storage loans and by purchase agree- 
ments. 

Later in the week the USDA an- 
nounced it will provide interim price 
support loans to farmers who harvest 
their corn before the regular 1949 corn 
loan program goes in effect October 1. 
This is the first time corn loans have 
been made available at such an early 
date. Officials said it is being done be- 
cause of increased production of corn 
in southern states where the crop is 
harvested early. 


EXPORT LICENSING ENDED 


Specific export licenses for live cat- 
tle, hogs and sheep and all edible meat 
products are no longer required, as of 
August 26. The animals and meat prod- 
ucts (Schedule B, Nos. 001000 through 
004400) may be exported in any quan- 
tity and to any destination under gen- 
eral license provision. The action was 
taken, Commerce Secretary Sawyer 
said, in line with the department’s 
policy of relaxing export controls when- 
ever possible. He explained that sea- 
sonal increases in livestock marketing 
are expected to result in ample domestic 
meat supplies. 
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Senate Sponsors of Bread 
Fat Content Measure Will 
Modify 4 Per Cent Demand 


Sponsors of a Senate bill (S 2432) to 
require a minimum 4 per cent content 
of natural fat in bread and pastry indi- 
cated this week that they might settle 
for a bill simply requiring the labeling 
of a loaf of bread with a statement of 
its fat content. This, they decided, would 
probably be sufficient to protect the 
consumer. The alternate proposal was 
made by the counsel of the Gillette ag- 
riculture subcommittee after the com- 
mittee heard Isaac Fogg, president of 
Atlas Powder Co., criticize the measure 
as “impractical.” 

The bill was introduced last week by 
Senators Milton Young and Guy M. 
Gillette on behalf of the Senate agri- 
culture subcommittee on utilization of 
farm crops. As an amendment to the 
Food and Drug Act, it was referred to 
the Senate interstate commerce com- 
mittee. 


Fogg, who first stated that the bill 
would not affect the interest of Atlas, a 
leading manufacturer of synthetic bread 
emulsifiers, pointed to the difficulties 


the bill would encounter from “various | 


racial and religious groups who do not 
like lard or shortening in bread and 
from individuals who like Italian and 
French bread, which contain no fat.” He 
said that bakers alter their bread for- 
mulas to meet customer preferences and 
that no uniform formula exists for mak- 
ing bread. 


Fogg also explained that while Atlas 
emulsifiers—Span, Tween, Myrj, etc.— 
are produced chemically, their manu- 
facture is based upon agricultural prod- 
ucts. He reported that last year his 
company used more than 8,000,000 Ibs. 
of natural fats and oils in making 16,- 
000,000 lbs. of emulsifiers, 40 per cent 
of which were sold for food products. 


Earlier Henry H. Favor, head of the 
food department of R. T. Vanderbilt 
Co., which distributes Atlas products, 
stated that “nutrition experts do not 
consider bread an important source of 
fats in the diet.” 


Senator Gillette opened the hearing 
by reviewing allegations made by vari- 
ous trade and government spokesmen 
that emulsifiers are being “widely ad- 
vertised and used” as substitutes for 
fats and oils and egg yolks. With refer- 
ence to this charge, Fogg called atten- 
tion to the “striking” fact that “when 
Atlas emulsifiers are employed in the 
standard type of white pan bread, short- 
ening must also be used to avoid crum- 
bling.” 

The manager of Atlas’ industrial 
chemicals division, Kenneth E. Mulford, 
asserted that the trend seems to be to- 
ward increased use of shortening in 
bread. Bakers use emulsifiers to im- 
prove bread one way and shortening to 
improve it another way, and the two 
ingredients are unrelated in purpose, he 
said. He expressed the opinion that bak- 
ers have increased their use of shorten- 
ing because it is “more available.” 


MEAT SCRAP PRODUCTION 


Production of meat scraps in the 
April-June quarter of 1949 totaled 
147,300 tons, compared with 148,200 
tons in the same months of 1948, and 
was the largest output for that quarter 
in any other year of the five-year series 
of reports, according to the Bureau of 
Agricultural Economics. Production of 
digester tankage during the same quar- 
ter of 1949 totaled 38,600 tons, com- 
pared with 40,700 tons in the same 
quarter of 1948. 


During the first half of 1949 meat 
scraps production totaled 291,000 tons, 
exceeding the 285,400 tons in the first 
half of 1948. Production in February, 
March, April and May 1949 was larger 


than that of the same months in 1948. 
Tankage production during the first 
six months of 1949 was 86,000 tons, 
compared with 83,900 tons in 1948. 


MID ON SCOTCH STYLE HAMS 


The Meat Inspection Division has 
ruled, in Memorandum 131, that in 
“Seotch Style Ham,” treatment for the 
destruction of possible live trichinae is 
not required since these hams are cus- 
tomarily well cooked in the home or 
elsewhere before being served. A cured, 
boned and rolled whole ham, unsmoked, 
either tied or in a casing, is commonly 
termed “Scotch Style Ham” in certain 
localities in the United States. 








PURE 


as a newborn babe 
(and much drier) 





FREZALL Dry Ice refrigerates 
without residue! That is why 
it is being used more and 
more for refrigeration-in- 
transit. Whether you are 
shipping meat, frozen foods 
or other perishables, Frezall 
will maintain them at loading 
temperatures for the duration 
of the trip. 

To assure the utmost in serv- 
ice, Spencer delivers Frezall 
Dry Ice regularly to distri- 
bution points in principal 
Missouri and Kansas cities. 
Write for distributor list. 


SPENCER CHEMICAL COMPANY Qiwat) 
SALES OFFICES: 


1231 Woodswether Road, Kansas City, Mo. 
WORKS: 
Pittsburg, Kans. 
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Personalities and Fvents 
of the Week 


@ The rendering plant which the State 
Packing Co., Vernon, Calif., recently 
built, is designed with a master switch 
panel and it can be operated by two 
persons. All material is handled by 
gravity and steam blowing through pip- 
ing. The plant has a daily maximum ca- 
pacity of 10,000 lbs. It was designed by 
Mario J. Ciampi, San Francisco archi- 
tect. Building is of reinforced concrete 
and John J. Dupps Co. equipment is 
used. 


@ Frank S. Munns, vice president and 
treasurer of Munns Brothers, Inc., Lex- 
ington, Ky., died very suddenly on Au- 
gust 16. He was 67 years old, and had 
been in the meat business in Lexington 
for 32 years. He began his career in the 
packing industry with the Krey Pack- 
ing Co., St. Louis. In 1917 he and his 
brother, Arthur Munns, president, es- 
tablished the present business in Lex- 
ington. 

@ The packing plant at Fergus Falls, 
Minn., owned by the National Tea Co., 
formerly known as the Fergus Packing 
Co., has been reopened after extensive 
improvements. The company is pres- 
ently slaughtering cattle and expects to 
begin hog killing operations in a few 
weeks. 

® About 20 production and staff super- 
visors of the Chicago plant of Wilson 
& Co. have completed an “Effective 
Speaking” course. The 16 one-hour 
meetings, conducted by Alfred R. Edy- 
vean of the Illinois Institute of Tech- 
nology, emphasized the importance of 
improving day-by-day verbal communi- 
cation, rather than public speaking as 
such a course is usually taught. 

@ Van Kosmatka has been appointed 
plant engineer of Cudahy Bros. Co., 
Cudahy, Wis. He had formerly been 
power plant engineer. 


@ Owners of the real estate and build- 
ings occupied by the Sucher Packing 
Co., Dayton, O., have transferred title 
on the property to the packing firm. 
Since the plant was sold by the Sucher 
family several years ago, the land had 
been under lease to the packing firm 
on a ten-year basis. Transfer of the 
property cancels the lease, Arthur Beer- 
man, trustee, said. John M. Walker, 
president of Sucher Packing Co., re- 
ported a substantial gain in customer 
accounts and retail outlets. 

® Kingan & Co., Indianapolis, Ind., paid 
15-year-old Robert Gilliland a record 
price of 54c a lb. for his prize-winning 
Berkshire-Hampshire litter, in the State 
Ton Litter Show recently held at the 
Indianapolis stockyards. Stark, Wetzel 
& Co., Indianapolis, bought the reserve 








champion in the heavyweight class, for 
35c a lb. 

@ Doxie Moore, former coach of the 
Sheboygan Redskins and ex-National 
Basketball League commissioner, has 
been appointed business manager of the 
Anderson Duffey Packers by Duffey’s, 
Inc., Anderson, Ind. Ike W. Duffey, pres- 
ident of Duffey’s Inc., who is owner of 
the club and chairman of the board 
of the new National Basketball Associa- 
tion, made the announcement last week. 
He said that Moore would have control 
of all team business while Howie 
Schultz will remain in charge of coach- 
ing duties. 

@ Edward Popper, formerly a research 
chemist with Swift & Company at Chi- 
cago, has joined John D. Dulany & Son 
as assistant to the plant manager at its 
Bridgeville, Del. frozen food plant. 

@® Wilson & Co., Inc., Chicago, has an- 
nounced the appointment of Marvin V. 
Schlappi as manager of its Roanoke, 
Va. branch, effective August 22. 
Schlappi was transferred to Roanoke 
from the Wilson & Co. Kansas City 
Wholesale Market. 


® Arnold S. Thompson, 45, a salesman 
for Swift & Company at Montgomery, 
Ala., died August 21. 

@ The seventh annual meeting of the 
National Association of Hotel and Res- 
taurant Meat Purveyors will be held at 
the Bismarck hotel, Chicago, October 
10 and 11. The executive committee of 
the association will meet on October 9 
and the board of directors on October 
12. Panel discussions on various prob- 
lems affecting the hotel supply house 
segment of the meat industry will be 
held October 11. Principal speaker at 
the banquet will be George T. Drake, 
president of the Chicago Restaurant 
Association, on the subject, “The Meat 
Purveyor: Caterer to the Caterers.” 
Arthur Davis, Edward Davis, Inc., New 
York city, will be toastmaster. William 
A. Doe, Bolton-Smart Co., Boston, pres- 


ident of the national association, will 
preside at the annual meeting, and 
John D. Chudacoff, Virg. Davidson- 
Chudacoff Co., Los Angeles, chairman 
of the board, at the board of directors 
meeting. 


@® Harlan L. Olson, master mechanic 
of the Albert Lea, Minn. plant of Wil- 
son & Co., has been appointed master 
mechanic at Chicago, succeeding L. M. 
Gordon, who has been promoted to the 
headquarters engineering department. 
William Mavity has been promoted from 
assistant master mechanic to master 
mechanic of the Albert Lea plant. 


@ B. L. Prince has been appointed man- 
ager of the Armour and Company plant 
in Spartanburg, S. C. Prince, formerly 
in charge of the rail stock department 
of Armour’s Richmond, Va. plant, suc- 
ceeds O. T. Hendrix, who has been trans- 
ferred to Greensboro, N. C., as manager 
of that plant. 


@ Fire of undetermined origin gutted 
the building of the Allerdice Hide & 
Tallow Co., Saratoga Springs, N. Y., re- 
cently. Mrs. Margaret Allerdice is the 
manager of the business, which was 
started in the mid-1850’s. 


@ Frank T. Ryder, general master me- 
chanic of the Cudahy Packing Co. for 
the past 11 years, retired recently be- 
eause of ill health. He had been in 
charge of all construction, rehabilita- 
tion and repair at all of the Cudahy 
plants. He began with Cudahy in 1915 
as electrician at the Sioux City plant. 


@ A voluntary arrangement petition in 
bankruptcy has been filed by E. Greene- 
baum Co., New York. Liabilities were 
listed at $250,814 and assets at $268,000. 
A settlement of 100 per cent in deferred 
payments is proposed. 


@ Frank and Dan Rudy, who began a 
small sausage business in Pennington 
Bend, Tenn. in 1947, reported recently 
that the business has grown so that the 
firm employs four salesmen to distrib- 





SCRANTON 
MEAT FIRM’S 
SUPPLY ROOM 


Paul Wyant, pictured at 
the extreme left, co- 
owner of the Eastern 
Provision Co., Scranton, 
Pa., has an _ efficient 
system for handling or- 
ders of restaurants, ho- 
tels and institutions the 
firm serves. Two sales- 
men who call daily on 
all customers to obtain 
orders for the following 
day’s delivery telephone 
orders throughout the 
day so that they are 
ready for early delivery. 
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ute the product throughout a large area 
of Tennessee. The brothers, who also 
are engaged in farming and produce 
their hogs, use hams and other choice 
cuts in the sausage since the firm sells 
only sausage. J. L. Daugherty is sec- 
retary of the Rudy Sausage Co. 

@ Carbon monoxide gas from a sharp 
freeze room at the Stark, Wetzel & Co. 
plant in Indianapolis overcame 12 wom- 
en employes recently. Plant officials 
called police when several employes 
slumped to the floor, and a police emer- 
gency crew administered oxygen to six 
workers. George W. Stark, president, 
said the gas was from charcoal being 
burned in the refrigeration room for de- 
frosting. He said that precautions will be 
taken to prevent another such accident 
in the future. 


@ The St. Louis Live Stock Exchange 
has voted to close the St. Louis National 
Stock Yards on Monday, September 5, 
in observance of Labor Day. Livestock 
will not be sold on that date but live- 
stock received will be fed and watered, 
as is usual on holidays. 

® Trunz, Inc., operator of a chain of re- 
tail meat stores, in the New York area, 
will open a new branch in the Nassau 
Terminal Building, Hempstead, L. L., 
about September 6, with Ernest Thor- 
man as manager. 


@® The Wille-Dahl Co., Syracuse, N. Y., 
has been appointed representative of 
Stahl-Meyer, Inc., for the central New 
York area, it was announced this week. 


®@ The August issue of Wilson’s Certi- 
fied News, employe publication of Wil- 
son & Co., printed the four prize- 
winning photographs of the Wilson 
General Offices Camera Club for the 
1948-49 year. 


®@ Kingan & Co. is cooperating with the 
animal husbandry department of Pur- 
due University in an experiment in- 
volving grading of 700 hogs, of various 
weights and types, to determine which 
types give the best meat and yield. 

@ C. D. Jefferson, formerly assistant 
to the office manager of Wilson & Co.’s 
Oklahoma City plant, has been pro- 
moted to office manager of the com- 
pany’s plant at Denver. 

@ John O’Brien, formerly associated 
with the Albany Packing Division, 
Tobin Packing Co., Albany, N. Y., has 
been appointed sales manager of 
Slackik’s Homaid Products Co., Bing- 
hamton, N. Y. 


@ William W. Davis, retired founder of 
the Northwestern Commission Co. at 
S. St. Paul, died recently. He was also 
associated with the Farmers Livestock 
Commission there. 

@ Charles O’Donnell, retired foreman 
of the cooperage department of Kingan 
& Co., Indianapolis, died recently. He 
was 95 years old and worked for Kingan 
60 years, retiring in 1936. 

® Thirty students from the Oklahoma 
A & M College recently toured the 
Oklahoma City plant of Wilson & Co. 
to observe refinery operations. C. F. 
Rashke, division superintendent, ex- 
plained various steps in processing of 
animal and vegetable fats. 


Page 20 


BEHIND THE SCENES with 














THOMPSON 


PRESIDENT 
OF THE 


RELIABLE 
PACKING 


CHICAGO 








NE of the youngest presidents of 
O a meat packing plant is John 
Thompson of Reliable Packing Co., Chi- 
cago. Though still under 30 years and 
therefore relatively new to the industry, 
he is already keenly aware of some 
of its problems and is intent on doing 
what he can to help solve them. When 
questioned about his progressive think- 
ing he said he probably is like all young 
“whippersnappers” who have certain pet 
peeves or think the “old man’s” way of 
doing some things was all wrong, but ad- 
mitted that the older he gets the more 
he feels that some of those people knew 
what they were doing. 


Despite his brief years at the plant, 
Thompson is well versed in all phases 
of packinghouse operations. During high 
school and college he worked at the 
plant afternoons and summers, spend- 
ing some time in every department, and 
a great deal of time in the hog alley and 
the livestock departments. 

In 1942 Thompson received a degree 
in business administration from the 
University of Chicago. Following that 
he spent a short time in the U. S. Coast 
Guard. He then joined Reliable and be- 
came president of the company follow- 
ing the death in December 1947 of his 
father, Earl Thompson, who was well 
known in the industry and one of the 
founders of the National Independent 
Meat Packers Association. 

At present Thompson is particularly 
interested in lard processing, and Re- 
liable Packing Co. is currently develop- 


ing an improved kind of animal shorten- 
ing. It will not be called lard, Thompson 
explained, because there are too many 
prejudices against lard to merchandise 
successfully a product by that name. 
Last spring Thompson made a trip to 
Europe to examine the lard rendering 
process in Denmark. Some of the meth- 
ods he observed might well be used in 
this country, he said, although their 
success in making a uniformly good 
lard results from a greater degree of 
socialism than he would like to see in 
this country. 


In an attempt to improve the quality 
of lard manufactured in this country, 
Thompson has made available his com- 
pany’s laboratory for a complete lard 
testing service for members of the Na- 
tional Independent Meat Packers Asso- 
ciation. Each firm which subscribes to 
the service sends samples of its product 
at regular intervals for comparison and 
analysis. 

Like his father, John Thompson has 
always been active in NIMPA. For the 
past two years he has been chairman 
of the convention program committee. 
He is treasurer and chairman of the 
public relations committee for 1949-50. 
He is also a member of the committee 
to study bread emulsifiers and of other 
committees. 

Of a large number of hobbies and 
sports which he enjoys, he is now de- 
voting most of his spare time to 
photography, including movie photogra- 
phy, and to flying his own Stinson. 
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Figure it up . . . then figure how much you'll SAVE with that shrinkage 
reduced to little over 1% by 


HYDRO - THERMAL 


COLD COIL REFRIGERATION 


. the system that is providing phenomenal savings in plant after 
plant,* through reduced shrinkage, protection against spoilage and 
low cost of operation and maintenance. 


ON SKINLESS FRANKFURTERS, packers’ own tests show an average 
shrink of 1.23%, compared to 3.45% by forced air refrigeration. 
On one test the ratio was .96% to 4.33%. Furthermore, there were 
virtually no broken frankfurters when casings were stripped. 


WITH NATURAL CASINGS, shrinkage was also reduced with com- 
parable results. 


In Cut Meat and Aging Refrigerators and every other refrigerated 
department, results are the same—a new low in shrinkage and a new 
high in savings—and profits. 


*The list is beginning to read like a “BLUE BOOK OF MEAT PACKERS”! 


Shrinkage Coiling VU? 
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ADVANTAGES OF HyDRO-THERMAL SYSTEMS: 


@ THEY PROVIDE NATURAL AIR CIRCULATION blianketing entire 
room—NO UNNATURAL FORCED AIR CURRENTS to endanger 
health of workers in Sausage, Bacon and other packing rooms. 

@ THEY USE NO FAN MOTORS to blow away your profits and bur- 
den you with costly maintenance. 

@ THEIR ORIGINAL HIGH EFFICIENCY CONTINUES—not for just o 
few years, but as long as your building stands. 

@ THEY SUPPLY CONCENTRATED COLD QUICKLY—instantly ad- 
justable to your varying loading conditions. 

@ EASILY INSTALLED by your own men—skilled or unskilled. Easy- 
to-follow instructions supplied. 

@ SOLD DIRECT—or through your Architect or Engineer—to save 
you money. 

@ LESS SHRINKAGE is not just a claim of ours—customers’ repeat 
orders prove it. 

© COMPLETELY SANITARY—no metal casings to collect dirt, breed 
germs. 


Write Today . . . For Full information ond Proof of Performance 


W. J. HARBERS & (0.< & Engineers 


Exclusive Manufacturers of HYBRO- ond Cold Coil Refrigeration 


P.0.BOX 209-TELFORD-PENNSYLVANIA-U-S-A 
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PROVED 


and 


PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 





B-¥ 
> cD < 
TRIUMPH PLATES 


outlast other plates four fo one! 








Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 

The first cost is your only cost for five 
long years of trouble-free grinding. . . 
4 times the life’ of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 
SPECO, INC. 
2021 GRACE ST. * CHICAGO 18, ILL. 








1948 International Trade in Meat Off 18 Per Cent 


NTERNATIONAL trade in meat during 1948, excluding Asia and other 

unimportant meat producing areas, declined about 18 per cent, drop- 
ping from nearly 4,800,000,000 Ibs. in 1947 to approximately 4,000,000,000 
Ibs. in 1948, according to a recent estimate by the Office of Foreign Agri- 
cultural Relations of the USDA. This was well below the 1946 level when 
nearly 5,600,000,000 lbs. of meat moved in channels of international trade. 
The 1948 volume of trade was approximately 12 per cent below that of 
the prewar period. 


Meat exports in 1948 declined by about 843,000,000 lbs. when compared 
with those of 1947. The largest decrease occurred in exports from Argen- 
tina, the United States, Denmark, Australia, New Zealand, Canada, Eire 
and Southern Rhodesia. The over-all decline, however, was offset to some 
extent by increased exports from Mexico, Uruguay, Brazil, Paraguay, 
Poland, Madagascar, the Soviet Union and a few other countries. In rela- 
tion to prewar, Canada, New Zealand, Mexico, Madagascar and Paraguay 
were the only exporting countries from which exports in 1948 exceeded 
the 1934-38 average. Argentina was the largest exporter of meat in 1948, 
shipping out 1,414,372,000 lbs.; New Zealand exported 778,524,000 Ibs.; 
Australia, 456,162,000; Canada, 401,831,000, and Uruguay, 194,707,000. 

As a result of wartime losses in livestock numbers, the time required to 
rehabilitate the livestock industry in many European countries and a grow- 
ing population in many of those countries, the demand for meat imports 
has not only become greater in most importing countries, but also has 
increased in those countries which were formerly either self-sufficient or 
exported on a small scale. With the large decline in the world’s exportable 
surplus in 1948, the United Kingdom, the largest importer of meat, had a 
smaller world supply to draw upon and at the same time obtained a 
smaller percentage (under 68 per cent) of the total exports than the 
average received (83 per cent) during the 1934-38 period. The other 
principal meat importing countries in 1948 were the United States with 
almost 350,000,000 lbs.; Belgium, 201,000,000, and Germany, 166,000,000. 


1948 INTERNATIONAL MEAT TRADE, WITH COMPARISONS 


(Given in thousands of Ibs.) 


Continent Average 
1934-38 1947? 1948? 
Country Exports Imports Exports Imports Exports Imports 
NORTH AMERICA 
Canada®* ........ 193,436 24,568 412,906 6,640 401,831 2,794 
BOND kcoccsces 23 1,130 15,358 813 92,527 438 
United States* *. 114,600 262,000 283,200 64,500 68,400 349.700 
WEEE. se ceces 308,100 295,000 711,500 107,300 562,700 367,800 
EUROPE 
United Kingdom® 28,008 3,455,910 1,901 3,519,308 1,764 2,527,008 
Total Europe. . 1,007,400 3,822,500 365,300 4,343,900 259,100 3,330,000 
U.8.8.R.° 8,295 6,213 bd *24,700 ’ . 
SOUTH AMERICA 
Argentina ...... 1,460,045 Sas 1,995,747 “ne 1,414,372 een 
OO Fa 213,538 2,563 122,076 354 164,488 J 
BD: ccesccscee 20,977 70 16,995 t 13,835 ’ 
Paraguay ...... 16,483 he *30,100 ie 40,000 
Uruguay ....... 323,623 44 149,833 oes 194,707 
BOARS cccccces 2,034,700 2,700 2,314,700 400 1,827,400 
AFRICA 
Total Africa .. 62,500 20,300 60,900 21,400 59,100 24,400 
OCEANIA 
Australia ...... 495,742 7 536,595 coe 456,162 
New Zealand ... 594,138 Ses 805,585 ts 778,524 
TUE -scccceus 1,089,900 eee 1,342,200 eee 1,234,700 eon 
WORLD TOTAL.. 4,510,900 4,146,700 4,794,700 4,496,700 3,951,800 3,722,200 


‘All meats converted to a carcass weight equivalent—includes beef and veal, pork, mutton and 
lamb, goat and horse meat; excludes live animals, edible offal, lard, rabbit and poultry meat. 
*Preliminary. *Averages for years 1935-39. ‘Excludes exports of horse meat, which averaged 
2,000,000 Ibs. in 1935-39, 124,000,000 in 1947 and 114,000,000 in 1948. "Includes edible offal. *Present 
territory for postwar years. "Not available. "Based on exports from supplying countries reporting 
exports by destination. *Based on imports into receiving countries reporting imports by origin. 

















WHEN YOU BUY... 
INSIST UPON THE ORIGINAL 






SUPERiog 71O ANY SHROUDS 








THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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FLASHES ON SUPPLIERS 


MILPRINT, INC.: The appointment | 
of D. F. Houdeshell as assistant to | 


Jack Manion, Milprint meat division 
head, Kas been an- 
nounced. Houde- 
shell formerly was 
assistant to the 


Milwaukee meat 
packer. Beginning 
in 1930, he was af- 
filiated with the 
John Morrell & Co. 
of Sioux Falls, 
S. D., where he 


manager in the 
produce depart- 
HOUDESHELL ment and was soon 
made assistant 

manager of the sausage department, 
and thence to the department manager- 
ship which he occupied for several 
years. At Milprint, Houdeshell’s atten- 
tion will be directed to assisting pack- 


president of the | 
W. F. Thiele Co., | 


started as assistant | « 


ers in their processing and manufactur- | 


ing problems as well as offering pack- 
aging and merchandising help, it was 
stated. 


THE LIQUID CARBONIC CORP-.: | 
W. A. Brown, jr. has been appointed | 
vice president and general manager of | 
the corporation with headquarters in | 


Chicago, it was announced by P. F. 


Lavedan, president. Brown had been vice | 


president of the Compressed Gas divi- 


sion at New York. J. H. Pratt, formerly | 
executive vice president, has _ been | 
named chairman of the finance commit- | 


tee of the board of directors. R. C. Hol- 


brook, president and a director of the | 


Liquid Carbonic Canadian Corp., has 
been elected a director of the Chicago 
corporation to succeed C. G. Carter, 
retired. 


AMI Convention Plans 


(Continued from page 9.) 


ten years. The ever-popular jumbo sau- 


sage guessing contest will again be a | 


feature of the exhibit. 


As in previous years the Institute | 


will again prepare badges in advance 
of the annual meeting, in order to save 
time during registration on the opening 
day. Those planning to attend have been 
asked to advise the Institute as early 
as possible. 


A large number of reservations have | 


been received for the American Meat 


Institute special train, the Institute | 
said. This train will leave Chicago 15 | 
minutes after the Twentieth Century | 


Limited, at 4:15 p.m., central standard 
time, Saturday, September 17, and ar- 
rive in New York Sunday morning at 
10:15 eastern standard time. Return- 
ing, it will leave New York at 5:15 
p.m., EST, Thursday, September 22, 
and arrive in Chicago at 9:15, CST, 
Friday morning. 


Keep product moving by re-using 
shipping containers whenever possible. 





ROPERTY OF 


NEVER F&IL 


... for Sre-Scasoning 


taste-tempting 
we 3-DAY HAM CURE 


FLAVOR It’s the good, old-fashioned, appemes ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness ...and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 








BONELESS BEEF » BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting Bull Meat | 


consistent quality and handling at the 


right price? Why not discuss your prob- [© Beef Clods 
O Beef Trimmings 
lem fully with people who have made | 5, ponciess Butts 


a close study of this phase of the meat [| © Shank Meat 


enderlo 
packing industry? Write us today about mae ant _— 
our cost-control system for supply- | 0 Boneless Chucks 
ing your boneless beef needs in the cate tm re 
most economical manner. Check and and Knuckles 












© Short Cat Boneless 
is " return coupon. Strip Loins 
- © Beef Rolls 
A uv. Ss. Inspected mEATS ONLY a, Ee 


B.S. Co, SEE 
( chwartz & Uo. San baits ond Cortona 


2055 W. PERSHING ROAD, CHICAGO Q, ILL.,(Teletype CG 427) 
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Canco will help you make it... seven different ways 


Boom CONSUMPTION of canned meat is going up 
and up... 


...and packers are finding a great new source of 
profit in this field. 


To get your share of this profitable business, 
consider how Canco can help you: Canco offers 
more and better services than any other 
can-manufacturing company. 


1. Canco will make blueprint and layout rec- 
ommendations to gear your plant for canned 
meat production. 


2. Advice on all technicalities concerning the 
processing of canned meats. 


3. Assistance in finding and training personnel. 





There’s profit in canned meats! 


4. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper flavors, recipes 
for labels, and general advice on consumer needs. 
5. Canco’s Label Department will develop a 
package design on all lithographed labels. 

6. When you are in commercial production, 
Canco’s service engineers are on call for produc- 
tion-line emergencies. 

7. Canco’s Research Laboratories may be used 
on all problems of quality control in production. 





(eINNGe) FIRST 


AL 


AMERICAN CAN COMPANY 


New York - 
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* San Francisco 
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NEW EQUIPMENT oceSieppctes 





FLY PROTECTION FAN 


Protection against the entry of flies 
into a building is provided with this 
overhead fans designed to keep flies 
strictly on the outside. People can come 
and go as they wish, says the maker, 





/ \ 
‘TELi1\%° 


but flies will not pass through a barrier 
of air that screens the entryway. This 
Reco fly chaser fan is supplied with a 
Defiek-Aire unit enabling it to guard 
an opening up to four feet wide. The 
unit has a 20 in. blade, operates on 100- 
110 volt, 60 cycle a.c. current. It is 
manufactured by the Reynolds Electric 
Co., River Grove, Ill., and can be used 
in windows and other places of entry as 
well as in doorways. 


GRAVITY ROLLER CONVEYOR 


A gravity conveyor, made with % in. 
O.D. rollers mounted on ball bearings 
and set 14 rollers to the foot, provides 
power for conveying small items by 


. 





—— 
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furnishing practically a continuous 
bearing surface. Power belts, formerly 
required for handling such small items 
as cans and bottles, are eliminated. The 
conveyor is particularly adapted to han- 
dle products which normally would fall 
between the rollers of standard convey- 
ors. It is well adapted to handle tin cans, 
since the chime rides the rollers without 
catching. The conveyor is available in 
standard «size, 11% in. overall, or 4% 
in. overall, but can be built to specifica- 
tions. It is manufactured by the Metz- 
gar Company, Grand Rapids, Mich. 


HEAT SEALING IRON 


The new Corley-Miller Model EZ heat 
sealing iron has been scientifically de- 
signed to meet all specifications of the 
Underwriter’s Laboratory for operation 
at normal room temperature or low 
temperature, in dry or damp locations. 

This iron comes equipped with a long, 
neoprene covered, oil and water proof 
cord. It has a three wire cord, including 
ground wire, for safety. 

Nickel steel wiring, asbestos insu- 
lated, that withstands high tempera- 
tures is used in head and handle of the 





iron. A strain relief device on the cord 
is said to make the cord capable of 
resisting terrific strain without break- 
ing connections. Insulated barrel con- 
nectors are used between the cord and 
element wires. An efficient heat baffle in 
the handle shaft is said to keep the 
wooden handle cool in the operator’s 
hand. Heat can be set to the desired 
temperature with a selector dial thermo- 
stat control. A hard cast aluminum 
alloy heat sealing surface holds the heat 
and gives good wearing qualities. A 
thermostat mounted down close to the 
heat sealing surface reacts to as little 
as a 3 deg. temperature change. The 
iron is made by Miller Wrapping & 
Sealing Machine Co., Chicago. 


TRAY-DOLLY COMBINATION 


A combination of all-steel, welded 
tiering trays and castered dolly to speed 





transfer of product from wrapping sta- 
tion ‘into delivery trucks is announced 
by the Coneco Engineering Co., Cleve- 


The National Provisioner—August 27, 1949 


land, Ohio. The dolly is made from angle 
iron of all-welded construction and is 
equipped with four 4-in. semi-steel 
swivel roller bearing casters. 


Trays are 31% in. long, 20% in. wide 
and 6 in. high with open sides. Each 
tray nests into the angle iron frame of 
the lower tray for safe, solid tiering to 
heights of 10 to 12 or more trays. 


SELF-CLEANING SCREEN 


A completely new design in a me- 
chanically cleaned bar screen with 
grinder for sewage plants has been an- 
nounced by American Well Works, Au- 
rora, Ill. The unit screen is fully auto- 
matic and is adaptable to parallel mul- 
tiple installations for large flows. The 
smooth steel frame is easily inserted 
into slots formed in concrete channel 
walls, with only four bolts to mount the 
screen on the operating floor. It is de- 
signed for channels from 2% ft. to 5 ft. 





] 


wide, with minimum depth setting at 
2% ft. 

A special feature of the unit is the 
pivoted rake which causes the teeth to 
enter the bottom of the screen bars hori- 
zontally. The rake gets under and picks 
up screenings from the bottom of the 
screen, At a point just above the slide 
tray the rake automatically drops the 
screening onto the sorting tray. 

The unit is 5 ft. high from the mount- 
ing floor. Automatic control electrodes 
are mounted in the upstream channel to 
insure positive starting of the cleaning 
mechanism whenever debris accumula- 
tion causes a significant difference in 
water level. Shear pin protection is pro- 
vided for overloads. 
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Partlow Model A Temperature 
Recording Controller 








_ r 





3 CAMPION ROAD 





PARTLOW TEMPERATURE RECORDING CONTROLLER 


This Partlow Model A Temperature Recording Controller is used 
to control, and at the same time record, the temperature of gas, oil, 
steam or electrically heated smokehouses, ovens, kettles, solder pots 
or oe heated processes which operate below a temperature of 


Available in five temperature ranges 
0 to 150° F.—50 to 350° F. 
100 to 450° F.—100 to 650° F.—100 to 1000° F. 
The red pointer is set at the temperature desired and from there on 
the operation is automatic. 

Three types of switches, normally “on,” normally “‘off,” or single 
pole, double throw are available in capacities up to 4 amp. 125 v., 
or 2 amp. 250 v. A.C., for operating solenoid valves, heating elements 
or relays for controlling larger loads and motors. 

he same instrument, without the control switch, for temperature 
recording only, is also available. 

Ten inch paper charts are driven by an electric or spring operated 
clock as specified. 

The standard capillary length of the element is five feet but longer 
Jengths can be furnished. 

LIST PRICES 


Model A Recording Controller—See wc 901-A 
Wall T = 
Flush ype ee een S00 
Model * ecorder only —See Builietin 900-A 
Wall T — 3.00 


a 3 ih aware & 5 6 edo be 88.00 
Send for y Builetins 900-A and 901-A. 


THE PARTLOW CORPORATION 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 


. NEW HARTFORD, N.Y. 















processed pork products. 











0 
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@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- 
ing an appetizing natural color in various 
sausage items, wieners, hams, and other 


Ask a Clinton salesman! Get his advice 
on the profitable uses of CLINTOSE. 


*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 


More and more meat packers 
are using Clintose’ because... 


¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 





SAUSAGE * BOLOGNA 


WIENERS - PRESSED MEATS 
LUNCHEON MEATS 
LIQUID SUGAR PICKLE 











lIndlustries, linc. 


CLINTON, 1OWA 
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Meat Production Increases Slightly in 
Week and Is 20% Above Year Ago Output 


EAT production under Federal 

inspection for the week ended 
August 20 totaled 286,000,000 lbs., the 
U. S. Department of Agriculture has 
estimated. Slaughter of hogs and sheep 
held at about last week’s level, while 
there was a slight increase in cattle and 
calf slaughter. Production was 2 per 


pared with 120,000 the previous week, 
and 133,000 last year. Output of in- 
spected veal for the three weeks under 
comparison was 16,900,000 lbs., 16,200,- 
000 Ibs. and 18,000,000 lbs., respectively. 

Hog slaughter of 744,000 head was 
only 3,000 above the 741,000 of the pre- 
vious week but 35 per cent above the 





PMA'S APRIL PURCHASES 


April purchases by USDA’s Pro- 
duction and Marketing Administration 
of food and agricultural products for 
general supply or export programs or 
in price support operations included 
107,377,190 lbs. of fats and oils, and 
2,820,000 Ibs. of meat products. Quanti- 
ties reported for April and for the July 
48-April 49 period, based on commit- 
ments of commodity branches, are listed 
as follows: 


, y *48- 
cent above the 282,000,000 Ibs. reported 550,000 for the same week in 1948. Aprit 1940 ‘Aev-48 
a week earlier and 20 per cent above Production of pork was 115,000,000 Ibs., Fets and Oils Ibs. Ibs. 
Peanuts 28,827,621 844,780,556 
Soybeans ... 653,503,830 
Flaxseed 28,501,872 255,658,301 
Linseed o 42,045,245 252,430,245 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT Soybean oll, crud 1907.00 54:501;000 
: Sesame se .. 18,414,880 
PRODUCTION Cottonseed rude 2,989,000 10,360,000 
Week ended August 20, 1949—with comparisons Boybea fined 
10,147,679 
Week ‘ Pork Lamb and Total s 
Ended Beef Veal (excl. lard) mutton meat hydr i ~ 9,902,226 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. I = . “99 4,816,000 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. Cottonseed olf, prim 4.000.000 
Aug. 20, 1949...... 275 144.4 125 16.9 744 115.3 242 10.2 286.8 Lar ... 8,000,000 
Aug. 13, 1949...... 268 139.1 120 16.2 741 116.3 242 10.2 281.8 Cethenseed oll 
Aug. 21, 1948... ...258 122.8 133 18.0 550 85.7 299 12.5 239.0 pose snares 2,204,000 2,204,000 
Cottonseed oil, full 
AVERAGE WEIGHTS (LB.) LARD PROD. gt dl 1,792 2,171,974 
Week Sheep & Per Total Tallow, edible eee 887,000 
Ended Cattle Calves lambs 100 mil. Coconut oll, crade —— 
Live Dressed Live Dressed Live® _ ey ee Ibs. Linseed oil, boiled. ...... 44,002 
Aug. 16, 169....e2 68 SORSTsBTR ORS Retat, Sete, CD... . AEE SARA 
Aug. 21, 1948.....9238 476 246 185 274 1560924 13.4 20.2 Sigertgcs: and nant pestastne 40,271,745 
agp adie of ae wan Eh ees Sar NEES See Sie cates Seek GS ee ae Balted fatbacks ......... 2,890,000 "61190000 
Total, Meat products.. 2,820,000 52,467,745 











the 239,000,000 Ibs. 
same week in 1948. 

Cattle slaughter of 275,000 head was 
3 per cent above the 266,000 reported 
for the week ended August 13 and 7 
per cent above the 258,000 for the cor- 
responding week last year. Beef pro- 
duction was 144,000,000 lbs., compared 
with 139,000,000 lbs. reported a week 
earlier and 123,000,000 lbs. a year ago. 

Calf slaughter was 125,000 head com- 


recorded for the 


compared with 116,000,000 Ibs. the pre- 
vious week and 86,000,000 lbs. last year. 
Lard production was 29,000,000 lbs., 
28,800,000 Ibs. and 20,200,000 lbs. 


Sheep and lamb slaughter was 242,- 
000 head, compared with 242,000 head 
for the previous week and 299,000 for 
corresponding week last year. Produc- 
tion of inspected lamb and mutton in 
the three weeks amounted to 10,200,000 
Ibs., 10,200,000 Ibs. and 12,500,000 Ibs. 








RESULTS IN HOG CUT-OUT TEST ARE POORER THIS WEEK 


(Chicago costs and credits, 


With live hog costs advancing and 
finished product prices lower, declines 
in cut-out margins were registered in 
all weights tested. Light weights showed 
a plus of 52c, while mediums and 
heavier weights were minus $1.01 and 
$2.16, considerably under last week. 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 


U.K. BACON IMPORTS HALVED 


Bacon imports from the principal sup- 
plying countries to the United Kingdom 
for the first six months of 1949 were 
less than half of the similar period in 
1948, due to the dropping off of Ca- 
nadian bacon exports. During the first 
half of 1949, Canada dropped from the 
first to the second position as the prin- 
cipal supplier of bacon to the United 
Kingdom. During the first half of 1948, 
Canada’s 167,000,000 lbs. of bacon ac- 
counted for 75 per cent of United King- 
dom’s bacon imports. 


In the first half of 1949, Canada sup- 
plied only 25,000,000 Ibs. or only 23 per 
cent of the total bacon imports. During 
the latter period Denmark became the 
principal supplier, shipping 58,400,000 
lbs. of bacon which constituted 52.5 per 
cent of the total bacon imports. The 


——180-220 lbs.—— 





, ———-220-200 Ibs. ——240-270 Ibs.—— Netherlands, Poland and Hungary were 
beagen — hrs the oth j li Netherlands 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per per cwt. e COLNE MAOT SUppAers. 
live per cut. fo live per ewt. a live per ewt. oo shipped 11,300,000 lbs. for 10.2 per cent 
° yie wt. alive yie wt. . alive yie ipped 000 
Skinned hams .....12.7 51.3 $6.51 § 9.30 12.6 51.3 $6.45 $ 9.09 12.5 51.1 $ 6.39 § 9.24 of the total; Poland ship 14,200, 
Picnics bai 222 5.5 207 1.63 2.41 5.3 201 154 2.24 5.3 28.7 152 212 «Ibs. for 12.7 per cent and Hungary 
oston butts ...... 4.2 38. 1.6 2.36 4.0 38.0 1.52 2.20 4.0 34.8 1.39 1.98 : 
Loins (blade in)... 9:9 51.2 507 748 96 442 424 613 95 363 345 486 Shipped 2,100,000 Ibs. for 1.8 per cent 
Bellies, 8. P... .... 10.8 33.7 3.63 5.37 9.2 38.7 3.10 4.55 3.9 32.1 126 176 #8 of the total. 
Bellies, D. S....... oni oa as 2.1 24.0 50 72 8.5 24.0 2.05 2.88 
Fat backs ......... pee oie ae s 3.1 9.5 ‘29 43 4.5 10.1 45 ‘65 
Plates and jowls... 2.9 12.8 36 55 3.0 12.8 ‘88 54 34 12.8 44 61 
: BL ehesccotee ae ae .26 3 a3 wae .25 .36 2.2 11.7 .26 36 
>. §. lard, rend. wt.13.6 13.1 1.77 2.62 121 13.1 1.59 227 102 13.1 134 1.89 
Sanne tees. 16 392 63 9 1620 37 “st ‘16 23 ‘3s ‘47 CHICAGO PROV. SHIPMENTS 
Regular trimmings.. 3.1 18.0 56 "85 2.8 18.0 ‘51 76 2.9 18.0 ‘52 78 ma ’ ‘ , 
Feet, tails, ete..... 2.0 10.8 22 ‘31 2.0 10.8 22 ‘30 2.0 10.8 122 ‘30 Provision shipments by rail from Chi- 
al & miscl....... oe .60 87 eS os .60 86 se ie 00 .85 ° 
Total yield & value.68.5 $22.87 $33.39 69.5 $21.56 $31.02 70.5 $20.23 s28:7% ©ag0 for the week ended August 20: 
Week Previous Cor. wk. 
Per Per Per Aug. 20 week 1948 
cwt. cwt. cwt. Cured meats, 
alive alive alive a RS 20,799,000 21,264,000 26,047,000 
Cont of hogs... ......+. 21.14 21.50 21.42 Freeueda ”,,...40,108,000 96,850,000 90,812,000 
Jondemnation loss......... ll Per ewt ll Per cwt 11 P 2. hier yy “K 79R. ery 
Handling and overhead.... 1.10 fin. ‘96 “fn. ‘86 “an. Lard, pounds .... 8,308,000 5,728,000 4,082,000 
— yield —-- yield —_—- yield 
TOTAL COST PER CWT.. $22.35 $32.63 $22.57 2.47 22.39 $31.76 
TOTAL VALUE .......... 22.87 33. 21.56 31.02 20.23 28.70 
Cutting margin ........ +$ .52 +$ .76 —$ 1.01 —$ 1.45 —$ 2.16 —$ 3.06 » P 
Margin last week........ + 164 + 2.40 2. i ae a we. = ie Meat contains most of the minerals 





needed for good nutrition. 
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HERE THEY ARE...HOY PRODUCTS 
THAT BOOST YOUR PROFITS 





THE HOY STAINLESS STEEL PRESSURE MOLD 
The Hoy Stainless Steel Pressure Mold is recognized as the finest mold 
made for meat loaf production. It produces a quality product and leads 
the field because of its low cost and easy to clean features. 





THE HOY STAINLESS STEEL HAM MOLD 
The Hoy Stainless Steel Ham Mold is easy to clean, cannot tilt, and there 
is no repressing. It produces, without a doubt, the finest quality uniform 
hams... economically and with a minimum of effort. 





THE UTILITY BAKED LOAF PAN 


The Utility Baked Loaf Pan is a regular standard baked loaf sized pan. 
You can make a roised top baked loof or o flat top baked loaf with 
this pan. 





SOMETHING NEW IN SMOKE STICKS 
We offer packers the first scientifically and specially designed smoke 
stick for skinless frankfurters ever made. These sticks are drawn from 


one of the most non-corrosive, non-porous al alloys obtainabl 
With them you get straight frankfurters—no curved ends; less stick 
marks. They conduct heat—seal and cure stick marks, thereby avoiding 
jelly pockets and green sausage. 


THE HOY EQUIPMENT CO. 


MILWAUKEE WISCONSIN 














MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 


(Le.l. prices) 


Aug. 24, 1949 


per lb. 
Native steers— 


Choice, 600/800 ......... 48 @45 
Good, 500,700 .......... 43% @45 
Good, 700/900 .......... 43 @44 
Commercial, 500/700 ....35 @37 
Utility, 400/up ......... @35 


1 
Commercial cows, 500/800.2 @33 
Can. & Cut. cows, north., 


De <ttendessbedtcoss 26% @27 
Bologna bulls, north., 
capa pie aE 2914 @30 


STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.l. prices) 









Choice: 
Hinds & ribs............ 53 @55 
Hindquarters ...........54 @55 
ME vs ccc sestecss 50 @52 
Loins, trimmed ......... 80 @83 
Loins & ribs (sets)...... 73 @74 
Pree 80 @s8s2 
Forequarters ............ 35 @36 
DEE Secceuseevepcciavens Ge 
Chucks, square cut..... 38 @40 
DT u¢acucesdad eas weeded 60 @61 
CD Ci bddé. skh 64.68 kid 32 @33 
Good: 
Hinds & ribs.......,.... 52 @54 
Hindquarters .......... 53 D5: 
LE SR 
Loins, trimmed .. 7 7] 
Loins & ribs (sets)...... 70 @i7i1 
Bivloins ..cccccccccccsvs 77 @s80 
Forequarters ............ 34 @35 
EN 6.06¢000086 6 -...37 @38 
Chucks, square cut. oseeee g @38 
Pere .. 54 @55 
BEEOOD wo cccespeccecees 32 @33 
DET obrcehéatonessdwe 15 @18 
Plates-. -23 @25 
Hind shank ° 24 
Fore shanks ............+.- 27 @29 
Bull tenderloins, 5/up..... 90 @gs2 
Cow tenderloins, 5/up..... 90 @go2 
BEEF PRODUCTS 
(1.c.1. prices) 
Tongues, selected, 3/up, 
fresh or froz..........+.. 82 @33 
Tongues, house run, 
fresh or froz............. 24 Yr 
ND scccus eke ereee’s 5 
DEE Takbsdenesise conde ei 
Livers, selected ....... ...47 @48 
Livers, regular err @37 
Tripe, scalded ......... al 
Tripe, cooked .............6 @ 6% 
Kidneys @15 


eseercccene rT: 
Lips, scalded .. ‘ 
Lips, unscalded 

Lungs . 


neaiew : 7 
5% @¢ 6 


8% @ i 
BEEF HAM SETS 
(Le.1. prices) 


MOREE <ccccccccvsccsece 44 
Emeihes 2. .cscrcccccccccees 45% @46 
ee 41 @42 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned...... 386 $37 
Veal breads, under 6 oz.... 87 
BOO BS Ge wcctoccececese @88 
BP OR, GPs ccccccvecceesece @89 
Calf tomgues ........ce.00- 24 @25 
Lamb fries ............++. 
Ox tails, ender % Ib....... 10 
GA Gh Bitcrcvdccacecces 19 20 
WHOLESALE SMOKED 
MEATS 
(Lec.1. prices) 
Hams, skinned, 14/16 Ibs., 
Wrapped .......ccscseees 60 @é62 


Hams, skinned, 
ready-to-eat, 
Hams, skinned, 16/18 Ibs., 
WERGDGS 60.00 cccsessncces 5914, @61% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped.. 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 


14/16 Ibs., 


w soups. .65% @67 


64% @66% 


WHEE cece cececccces 46 @47% 
Bacon, fancy. square cut, 
seedless, 12/14 Ibs., 
WERRPOE 2. ccccses 42 @47 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers .......5 3 @56™% 
CALF & VEAL—HIDE OFF 
rea 
(Lc.1, prices) 
Choice, 80/180 .....ccceee: 43 @44 
Choice, sarah SNR 37 @40 
Good, Dn <bancevsaseed 41 @43 
Good, 1D0/170 eevensndl 36 @38 
Commercial, 80/130 .......38 @40 
Commercial, 130/170 ...... 35 @37 
Utility, all weights........ 82 @36 


CARCASS LAMBS 
(Le.l. prices) 


Choice, 40/50 ........+64+. 49 @5l1 
BeeG, GOED cccccscccccses 8 @49 
Commercial, all weights...45 @47 
CARCASS MUTTON 
(Le.l. prices) 
Good, 70/down .........++. 20 @21 
Commercial, 70/down ..... 19 @20 
Utility, 70/down .......... 8 @19 


FRESH PORK AND 


PORK PRODUCTS 
(Le.l, prices) 
Hams, skinned, 10/16 Ibs. 
Pork loins, regular, 
 £ ) | iP ears 53% @iA 
Pork loins, boneless 57 @58 
Shoulders, skinned, bone in, 


.50%@51 


under 16 Ibs...........+.. i @39 
Picnics, 4/6 Ibs........ 30% 
Picnics, 6/8 lbs..... - 29% 
Boston butts, 4/8 7? ° 40 
Boneless butts, c.t., a. 57 
PEERED cedcescscoccens 69 @71 
Neck bones ... er 








Livers .... 
Kidneys 
Brains 
tt cewkésenséoosevessove 
Snouts, lean in. ‘ 
Feet, front......... 54%@ é 
SAUSAGE MATERIALS— 
FRESH 
(Le.L. prices) 
Pork trim., reg. 50%...... 19 @21 
Pork trim., spec. 
Se ME 5 onda cecdnces 37% @37% 
Pork trim., ex. 95% leans..48 @49 


Pork cheek meat, trmd.... 34 
Pork tongues 








Bull meat, boneless... . : 
Bon'ls cow meat, f,c., C. 0.364% @37 
Cow chucks, boneless... ...38%@39% 
Beef trimmings ........... 28 @28% 
Beef cheek & head meat, 

GME sepeesvovsccecoced “<6 
Shank meat ......... seve 
Veal trimmings, bon'ls... . .36 @37 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Lc.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
——_ rounds, 1% to 


1% 1 180 pack...... 40 @45 
Domestic rounde, over 1% 

in., 140 pack.......... @s 
Export saute, wide, over 

Dah Boke sa vesos 909 @1.00 
Export rounds, medium, 

1% to Sane eh ahak -60 @70 
Export peain. narrow, 

1% in. under.......... 90 ¢' - 


No. 1 weasands, 24 in. up.12 

No. 1 weasands, 22 in. up.10 Sit 
No, 2 weasands.......... 6 
a 1 sewing, 1% @ 


peegeasececce .-1.10@1.15 
Middics, a wide, 

TEE Wb oscsecce ..-1.15@1.25 
Middles. select, extra, 

2% @2% i ..+1.45@1.50 
Middles, auieet, “extra, 

2% in. & up...... .2.00@2.10 
Beef bungs, export No. i...23 @24 
Beef bungs, domestic. . 114 @16 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat....... 18 @20 
10-12 in. wide, flat....... 9 @18 
8-10 in. wide, flat........6 @7T7 


Pork casings: 


— narrow, 29 mm. & 


to 


Na 7s0w, mediums, 29@ 32° 


-90@3.00 


GER. cccccccsceeveccoes 2.95@3.00 
Medium, 32@35 mm. ..1.65@1.70 
Spe. medium. 35@38 1 mm.1.35@1.45 
Wide, 38@43 mm........ 1.25@1.30 
Export bungs, 34 in. cut.29 @30 
Large prime bungs, 

BE Om. CWC... wcccccceces 18 @20 
Medium prime eereey 

34 in. cut ° ----14 @15 
Small prime bungs. ..10%@12 
Middles, per set, ¢ ap ‘off..45  @50 

DRY SAUSAGE 
(Le.l. prices) 

Cervelat, ch. hog bungs....83 @84 
Thuringer ...... o0es 48 
DRTMREE cccccccccccececccce 69 
HR@NBtOIMer 2. ccccccccccccs 

B. GC. Gabaand...cccccccces 76 
B. C. Salami, new con..... 46 
Genoa style salami, ch.... 85 
POPPOTERE 2c cccccccccccess 70 
Mortadella. new condition. . 47 
Cappicola (cooked) ....... 75 
Italian style hams......... 75 
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DOMESTIC SAUSAGE SEEDS AND HERBS 


mR 5 fag ion §8E. G. JAMES COMPANY 








Polish sausage, smoked....45 @55 
CURING MATERIALS 


frankfurters, sheep casings.46 @48 Caraway Seed 23% 27% 
Frankfurters, hog casings. . 45 Cominos seed ... ° 33 $i 
Frankfurters, skinless ....43 @44 Mustard sd., fey. . 22 oe NEW DELUXE MOD EL 
OD .0ncsktnsbunss ee 39 Yel. American ...... 19 os 
Bologna, artificial casings..40 @44 Marjoram, Chilean .. 26 b +4 
Smoked liver, hog bungs...44 @46 Oregano .......... oe 22 i 
New Eng. lunch specialty..56 @58 Coriander, Morocco, SF | 
Minced luncheon spec., ch..46 @49 Natural No. 1..... @13% $io | 
Tongue and blood.......... 39 @é4l Marjoram, French .. @45 50 
— GRBSRGO ccccccccccce eese Sage Dalmation 
cocererveserevevcrooe 30 BO. DB sensevccecse GD @il | 
Polish sausage, fresh...... 37 @55 


FROZEN MEAT SLICER 














Nitri f soda in 425-lb. — ~—— 
trite o la in , | 
bbls., del. or f.0.b. Chicago...$ 8.89 (Basis Chgo., orig. bbis.. bags, besvens | 
Saltpeter, n. ton, f.0.b. N. Y.: Whole Ground | 
Dbl. refined gran............ 11.00 Allspice, prime ... 2 33 
Small crystals ...........0.. 14.40 Resifted ........ 31 35 
Medium crystals ............ 15.40 Chili powder ..... a 37 | 
Pure rfd., gran. nitrate of soda. 65.25 Chili pepper ...... - 36@39 | 
Pure rfd. powdered nitrate of Cloves, Zanzibar .. 35 39 | 
DE ehesctadvechesogeenss unquoted Ginger, Jam., unbl. 54 59 | 
Salt, in min. car. of 60,000 Ibs. Ginger, African ... 52 57 | 
only, paper sacked f.o.b. Chgo. COGS  aansacsce én ee 
Per ton Mace, fcy. Banda 
SED choncconscccesesd $19.52 East Indies .... ee 1.26 
BPE ccccccdcececescseccs 25.52 West Indies .... xe 1.19 
Rock, bulk, 40 ton cars, — “wy flour, fcy. ‘a 30 
MEE e0cbnseceeécctveses SRG 0 TR, BF sw cawcccas oe 26 
Sugar— w oat India Nutmeg ee 51 | 
Raw, 96 basis, f.o.b. Vaprika, Spanish. . ‘ 418@64 | 
St SD ensenceseccess 5.83 Pepper, Cayenne .. we 59 | 
Standard gran., f.o.b. Red No. 1....... ew 56 | 
BD GED cho csnesccecces 7.85 Pepper, Packers. 1.46 1.78 | 
Packers’ curing sugar, 250 Ib. Pepper, black ..... 1.46 1.58 
bags, f.o.b. Reserve, La., Pepper, white .... 1.80 1.94 
MIUED 6cbeccmenesacccssesss 7.25 Pepper, Black 
Dextrose, per Malabar ........ 1.46 1.58 
in paper tag Chicago bauee-as 7.03 Black Lampong. . 1.46 1.58 
PACIFIC COAST WHOLESALE MEAT PRICES | 
Los Angeles San Francisco No. Portland 
August 23 August 23 August 23 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
400-500 Ibs. ..... oa eames $45.00@ 46.00 B ncseseesse 
500-600 Ibs. .......... 43.00@ 44.00 44.00@ 45.00 45.00@ 46.00 
Commercial: 
oom > aaa 39.00@ 41.00 41.00@45.00 38.00@41.00 
tility: 
400-600 Ibs. ...... -++ 34.00@36.00 85.00@ 90.00 S2.00@ 96.00 | Thru arrangements with the inventor, E. G. James Co, 
cow: 
Commercial, all wts.... 29.00@31.00 32.00@37.00 30.00@34.00 | now is having the ACE frozen meat slicers made in the 
Cutter, all wts...... . 26.00@27.00 25.00@ 27.00 23.00@ 24.00 P 
FRESH VEAL AND CALF: (8kin-Of (Skin-On) (Skin-Off) United States. We now present the new DELUXE 
Choice: | * * 
MMMM areascvers ‘“Sepevsites —— ‘naaawasens 40.00@42.00 | Model with many new improvements. 
"80- 130 a aeneéne nebieeene 38.00@ 44.00 


FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB: 
Choice: 


THE DELUXE MODEL NOW INCLUDES: 


38.00@40.00 | 
j 





40-50 Ibs, ............ 44.00@46.00 44.004 46.00 41.00@43.00 | 1. Stainless Table Top 
ES akevcacsteces 44.00@ 46. 42.04 A t 2. | 
— sbeconanie _— pean 2. Guard shields around knife 
NR dos wie sbwiwhi 44.00@ 46.00 44.00@ 46.00 41.00@43.00 | 
50-60 Ibs. ....... .. 44.00€46.00 42.00@44.00 41.00@42.00 | 3. Removable guards around table 
Commercial, all wts.... 42.00@44.00 38.00@ 42.00 35.00@ 38.00 
Utility, all wts. .... 40.00@42.00 35.00@38.00 32.00@33.00 4 Safety Switch 
"Gat (ewe): “ 1 i @19 @ 20.00 | 
c 5 Ibs a 20.004 21.00 7.00@ 19.00 18.00@20. | i 
Commerc vial, 75 Ibs. dn. 20.00@ 21.00 16.00@ 17.00 16.00@ 18.00 5. New ——— oe device 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) (not shown in picture) 
J Tl “area ee aE Ae 
120-137 Ibe. ..... . 35.75@36.00 35.000 36.00 35.00@ 36.00 6. Babbitt Bearings 
FRESH PORK CUTS NO. 1: 
LOINS: | 
RS 5 a ainin ostece 56.00@59.00 60.00@64.00 60.00@63.00 | PLUS ITS REGULAR FEATURES 
SE Mohs cwseeds 56.00@ 59.00 58.00@ 62.00 60 .00@ 63.00 
12-16 og ee eked 35.0040 58 00 35.006 60.00 56.00@ 58.00 SLICING CAPACITY = 3000 LBS. 
PICNICS: 
So Ge nsec e0e% ese 39.00 @ 43.00 covvcseces FROZEN MEAT PER HOUR 
PORK CUTS NO. 1: 
HAM, Skinned (Smoked ) (Smoked) CSencieas) REQUIRES VERY SMALL FLOOR AREA 
| s 8.004 64.00 62.00@65.00 62.00@ 66.00 
16-90 Woe. 222222222222 5800e64.00 60.004 63.00 2:00@ 64.00 NO INCREASE IN PRICE 
BACON, “‘Dry Cure’’ No 1 
S BBB cccccces - 44.00@ 50.00 0.004 56.00 53.00@55.00 | FOB Chicago 
 , artanentsss 42.004 44.00 48.00@54.00 49.00@53.00 $65000 theter Gan 
10-12 Ibs. ............ 42.00@44.00 bediéns 49.00@53.00 | jor Exe 
LARD, Refined: 
UIE oc ceecceseoeess 17.00@18.00 see eee eee 15.75@16.25 PROMPT DELIVERY 
50 Ib. cartons & cans... 17.00@18.00 18. i0@ a> 8 20—i—i( ee wees | 
S TW GRO sac we esccce 18.00@ 19.00 19.00@ 20.50 16.50@17.50 | 











Standard model—plain steel top, no without 
guards or switch and without feeder. $56000 

















® VIBBERT and SONS | 
Joo | fohers |} E. G. JAMES CO. 


U. S. Warehouse, Detroit 16, Michigan 316 S. LA SALLE STREET 
Grand Rapids 6, Mich. | Cincinnati 2, Ohio | Cleveland 15, Ohio | | | HA rrison 7-9062, CHICAGO 4, ILL. 
1019 Pinecraft, S. E. Miami Building 1125 Schofield Bidg. | 
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ew Unit 
peeds 
mokehouse Cleaning 


OU can now clean smokehouses more often and faster— 
with the Oakite Hot-Spray Unit shown above. Here’s why: 














This designed-for-the-job Oakite Cleaning Unit delivers 
1% gallons of soil-penetrating Oakite detergent solution 
per minute under 30 lbs. pressure. Burned-on grease and 
creosote literally roll off. That means faster cleaning . . . 
lower cleaning costs. 


The Oakite Hot-Spray Unit is versatile, too. By using 
specialized Oakite cleaners you can derust and descale 
belly boxes . . . clean iron chill vats, beef rendering kettles, 
floors . . . strip paint. Helpful facts FREE. Write Oakite 
Products, Inc., 20A Thames St., N.Y. 6, N.Y. 


OAKITE 


@66. ¥.6 Pat. ore. 









Technical Sernce Representatives Located in 
Principal Cities of United States and Canada 





MORE AND _ — = 


Send for bulletin DIOOS today and see 
what this unit con do for you. 





More and more are choosing the famous posi- 
tive displacement Viking ‘‘Sanitor’—the unit 
with the “Gear within a Gear” principle. It 
moves the liquid without splashing or pound- 
ing and answers the need for finest sanitation. 


Fewer parts, no intricate pieces to handle or 
damage. Pump can be lifted from unit with 
nothing to loosen. Only five major parts to 


entire pump. All as smooth as a china plate 
inside and out. Made of solid approved dairy 
metal. 


Simple “O” ring seal. No mass of 
small easily damaged pieces. 
Pump ports moved to any one of 
four positions, completely _re- 
versed location if desired. 










Pume Company 


Cedar Falls, lowa 


@ Vikina 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, AUGUST 25, 1949 
REGULAR HAMS 





Fresh or Frozen 8.P. 
a . POC Ce 47 47 
10-12 47 2 47 2 
Sees = 47 21 47 
Ss wide eée 47 1 47 2 

BOILING HAMS 

Fresh or Frozen 8.P 
pesesesees 47 47 2 
evecceseee 45%4gn 45%4n 
SPEED wosccscecs 41 nn 41 2 

SKINNED HAMS 

Fresh or Frozen 8.P. 
caucscadee 49% 4914n 
Saereees 491, 49%_n 
Semevennes 491, 494on 
cscenes 4914 494on 
474% @48 48 nn 
ia ar Waid tie 42% @43 43 on 
seecesces 40 40 1 
Ding cemmcee 38 @38% 384on 
ccoceceese 37 7 3 

No. 2's 
raskecees 34 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates...144%4n 144%n 
Clear plates ..... 10 n 10 2 
Square Jowls ....15%n 16%n 
Jowl butts....... 13 12 








PICNICS 
Fresh or Frozen 8.P. 
2914 2944n 
28% 28%6n 
27% @27T% 27%n 
26% 26%n 
25% 25% n 
25% 
BELLIES 
Fresh or Frozen Cured 
a Petree 3344 35 
 csabeticade 33% 35 
Pay stowese wee 33% 35 
ny twenceweud 33% 35 
i Sei 33 34% 
BPED vseetccscs 31 32 
BOG scccccvede 29% 31 
D.8. 
GR. AMN. BELLIES 
BEL. Clear 
EE 220606 24%n 25n 
20-2. 24% @25 24% 
23% 24 
214,@2 21% 21 @21% 
19 19% 
17 17 @1T% 
FAT BACKS 
Green or Frozen Cured 
Sy Maneer. ae 10% 11% 
SEP cacccesess 10% 11% 
MT evéecseees 10% 11% 
Dt sredeeue se 11% 12% 
DEED casvsecevce 11% 12% 
BPE v0scvcsees 11% 13% 
MME cccccceone 11% 13% 
BED cicccceces 11% 13% 





LARD FUTURES PRICES 





MONDAY, AUGUST 22, 1949 
Open High Low Close 
Sept. 12.80 » 12.574%b 
Oct. 12.45 2 2 12.22% 
Nov. 11.20 11.22% 11. 00 = 11.10a 
Dec. 11.40 11.47% 11.15 11.22 
Jan. 11.37% 11.37% 11.20 11.20 
Sales: 5,200,000 Ibs. 
Open interest at close Fri., Aug. 
19th: Sept. 576, Oct. 428, Nov. 256, 
Dec. 355 and Jan. 46 lots. 


TUESDAY, AUGUST 23, 1949 





Sept. 12.50 12.5% 
Oct. 12.20 12.2% 
Nov. 11.00 1 Py 
Dee. 11.15 11. ty 
Jan. 11.17% 11.2% 

Sales: 4,040,000 ‘Be. 

Open interest at close Sat., Aug. 
20th: Sept. 571, Oct. 430, Nov. 255, 
Dec. 354, Jan. 46; at close Mon., Aug. 
22nd: Sept. 562, Oct. 433, Nov. 266, 
Dec. 346 and Jan. 47 lots. 

WEDNESDAY, AUGUST 24, 1949 








Sept. 12.50 12.65 12.47% 12.60 
Oct. 12.20 2.37% 12.17% 12 27% 2 
Nov. 11.05 11.07% 11.05 11.07} 
Dec. 11.20 11.25 11.17% 11. a. 
Jan. 11.22% 11.25 11.20 = 11.25b 

Sales: 5,520,000 Ibs. 

Open interest at close Tues., Aug. 
23rd: Sept. 540, Oct. 432, Nov. 267, 
Dec. 365 and Jan. 48 lots. 

THURSDAY, AUGUST 25, 1949 
Sept. 12.47% 12.57% 12.35 12.40b 
Oct. 12.20 12.07% 12,07%b 
Nov. 11.00 10.77% 10.77% 
Dec. 11.17% 11. 25 11.00 11.02%4b 
Jan. 11.25 11.30 11.05 11.05a 

Sales: 4,010,000 Ibs. 

Open interest at close Wed., Aug. 
24th: Sept. 523, Oct. 441, Nov. 271, 
Dec. 353 and Jan. 55 lots. 

FRIDAY, AUGUST 26, 1949 
Sept. 12.40 12.50 12.35 12.35 
Oct. 12.07% 12.15 11.97% 12.00 
Nov. 10.75 10.85 10.72% 10.72% 
Dec. 11.00 11.15 11.00 11.00 
Jan. 11.05 11.05 

Sales: About 4, 000, 000 Ibs. 

Open interest at close Thurs., Aug. 
25th: Sept. 516, Oct. 434, Nov. 272, 
Dec. 349 and Jan. 56 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Aug. 20.. 2 12.25n 
Aug. 22.. 12.25n 
Aug. 23.. 12.00n 
Aug. 24.. 12.00n 
Aug. 25.. 12.00n 
Aug. 26.. 12.00n 





The National 


EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month 
of July 1949 were 234,141,000 
lbs., compared with 258,955,- 
000 Ibs. in June and 246,072,- 
000 Ibs. in May, according 
to a recent report of the 
Institute of Shortening and 
Edible Oils, Inc. Shortening 
accounted for 46.1 per cent 
of the total July shipments; 
edible oil, 50.8 per cent; ship- 
ments to government agen- 
cies, 0.5 per cent and ship- 
ments for commercial export, 
2.6 per cent. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 
© 








mM wseceee $16.75 
Refined lard, 0 Ib. cartons, 

f.o.b. Chicago ...... 17.00 
Kettle rend., tierces 

GRICRMO cccccsecccceces 17.75 
Leaf, kettle rend., tierces, 

f.o.b. Chgo. ..... 17.75 
Neutral, tierces, f.o.b. 

Chicago ....... 16.62% 
Standard Shortening. *N. & S. 20.00 
Hydrogenated Shortening " 

y seeeneee 21.75 


*Del'd. 


CANADIAN COLD 
STORAGE STOCKS 
Cold storage stocks held on 


July 1 in Canada were re- 
ported as follows: 


Aug. 1* July 1 Aug. 1 
1949 1949 1948 
Ibs. Ibs. lbs 
Beef.. 9,189,000 11,085,000 9,988,000 
Veal.. 4,158,000 3,659,000 4,481,000 
Pork . .12,760,000 22,237,000 38,608,000 
Mutton & 
Lamb. 480,000 687,000 1,497,000 
*Preliminary. 
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MARKET PRICES Aece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Aug. 23, 1949 
per Ib. 
City 
SEND. cv accceswoccse 454% @50 
SPS aera 444%, @48% 
Cammmewetas ...cccccccccces 40% @44% 
Canner & cutter........... 28 @30 
Bologna bulls ............. 34% @36 
BEEF CUTS 
(Le.1, prices) 
Choice: 
Hinds & ribs................54@56 
Rounds, N. Y. flank off...... 52@55 
Hips, full, untrimmed........ 62@64 
I I ile coco wlaks wen eau 62@64 
Short loins, untrimmed...... 69@74 
Chucks, non-kosher ..........39@40 
Ribs, 30/40 Ibs..............56@58 
Good: 
OE | rere eee 53@55 
Rounds, N. Y. flank off...... j@52 
Hips, full, untrimmed....... Ha@6b2 
WE GED wccavonsepeccwed 62@64 
Short loins, untrimmed...... 64@68 
Chucks, non-kosher .........38@39 
Ribs, 30/40 Ibs 5 
Bertakete 2. cccccccccccccccccce cae 
PEARED 2c ccccscccccccccccccces 16@18 





FRESH PORK CUTS 


(Le.1. prices) 

Western 

Hams, regular, 14/down.. ate 2 
Hame, skinned, 14/down.. 

Picnics, 4/8 Ibs............ 34% 
Bellies, sq. cut, seedless, 

B7ES BRR. oc cccccccccoccee 36% 
Pork loins, 12/down.’......! @58 
Boston butts, 4 ‘8 Ibs eecees 44 @46 
Spareribs, 3/down ........ 4 « @45 
Pork trim., regular........ 20 @22 
Pork trim., ex. lean, 95%..49 @50 

City 
Hams, regular, 14/down...54 @56 


Hams, skinned, 14/down...55 @57 
Shoulders, N. Y., 12 down. “ 


Picnics, 4/8 Ibs............4 @37 

Boston butts, 4/8 Ibs...... 46 @i7 

Pork loins, 12/down....... 59 @60 

Spareribs, 3/down ........ 4 @46 

Pork trim., regular........ 20 @23 

FANCY MEATS 
(Le.1. prices) 

Veal breads, under 6 oz.......... 65 
BOO FF Bz cc ccaccccccccccccecs 80 
Be GB. GD e cc cccctcccccccecocecs 1.00 

DGGE BERNNDO ccccsccccsccccesvce 30 

Beef livers, selected............. 78 

Hamm GeteS oc cccccccccccecscescs 55 

Oxtails, under % Ib.............. 16 

Oxtails, over % Ib.......--. eens 30 


DRESSED HOGS 
Hogs, ge. so hd. on, If. fat in 
100 t 82 


Recoscdva % @33% 
7c... 214 @33%% 
Be OO Bee Biscctsccvese 32% @33% 
Rue GD BES BB ccksccess 32444@33% 


SPRING LAMBS 
(Lec.1. prices) 





Choice lambs ...............55@61% 
Good lambs .......... ° 
Legs, gd. & ch........ 
Hindeaddles. ‘a. & ch 
SY fT eee 

MUTTON 

(Le.1. prices) 

Western 

Good, under 70 Ibs............. 22@ 24 
Comm., under 70 Ibs........... 20@ 22 


VEAL—SKIN OFF 
(1.c.1. prices) 


Western 
Chelee COPORED 2.0 ccccccesceees 42@48 
St SNE cc ceckccssecsouds 39@45 
Commercial carcass ...........37@42 
WE wavccedesitensenc ans cod 83@37 

BUTCHERS’ FAT 
(Le.l, prices) 

STUD ciseevcscvesdesesacées dud 2 
DR snegizedeseaté-sleaea koe 2% 
DEE nikeécsuersautavevusded 2% 
ED. MOD. nencenddcatecheosaee 2% 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended August 20 
was 16.4, which compared fa- 
vorably for hog producers 
with the ratio of 17.1 for the 
week of August 13, and 15.2 
for the week of August 21, 
1948. The August 20 ratio 
was based on No. 3 yellow 
corn selling for $1.232 per 
bu., the August 13 ratio on 
corn selling for $1.312 per 
bu., and the August 21, 1948 
ratio on corn selling for 
$1.973 per bu. For the three 
weeks under comparison, bar- 
rows and gilts were selling at 
$20.26 per cwt., $22.38 per 
ewt. and $29.90 per cwt., re- 
spectively. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, AUGUST 24, 1949 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 Ihe. .........-. None 
500-600 Ibs. ....... None 
600-700 Ibs. .......... $45 ).00-46.50 
700-800 Ibs. ........5. 44.50-45.50 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......665 45.00-46.00 
600-700 Ibs. .......66. 44.00-45.00 
700-800 Ibs. .......... 43.50-44.50 
Commercial: 
350-000 Ibs. .......... 34.00-40.00 
eG BM, scescecces 34.00-40.00 
Utility, all wts......... 2 .00-34.00 
cow: 
Commercial, all wts.... 31.00-33.00 
Utitity, all wts......... 28.00-31.00 
Cutter, all wts......... None 
Canner, all wts......... None 
VEAL AND CALF: ° 
SKIN OFF, CARCASS: 
Choice: 
GOSS DE. sccesccuse 45.00-48.00 
ee 42.00-45.00 
Good: 
oft  b  Seeeerer ee 40.00-43.00 
80-130 Ibs. .......... 2.00-45.00 
BERETS TR, ccccrccics 39.00-42.00 


Commercial: 
a OP My nendscd ee 
80-130 Ibs. ..... 
130-170 Ibe. ...... 
Utility, all wts....... 


LAMB AND MUTTON: 
SPRING LAMB: 


37.00-40.00 
37.00-42.00 
35.00-39.00 
38.00-37.00 


Choice: 
ee GL. ceuneeeeave 52.00-54.00 
40-45 Ibs. ie ied casa 54.00 
45-50 Ibs. . §1.00-53.00 
BD Ts cb ccccnccsee 49.00-51.00 
Good 
30-40 Ibs. ............ 50.00-52.00 
40-45 Ibe. ............ 50.00-52.00 
45-50 Ibs, ............ 50.00-51.00 
BED TOR. cccnccdesecs 47.00-49.00 
Commercial, all wts. 43.00-47.00 
Utility, all wts......... None 


MUTTON (EWE): 70 Ibs. down: 
GONE covcccovscvcesoves 22.00-24.00 
Commercial 20.00-22.00 
Utility None 

FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 

8-10 Ibe. ............ 56.00-58.00 


DE GE, evevecede 56.00-58.00 
BMD EE. oeccevesses 49.00-52.00 
16-20 Ibs. ...... . 38.00-42.00 

Shoulders, Skinned, N. Y. Style: 
8-12 Ibs. ‘ None 


Butts, Boston Style: 
4- 8 Ibs. 


44.00-46.00 
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OLD BALDY is — aye lean w debairing. 
tru ir 
Te scien —_ erous supply "ow r 
Fall Moughtering: 


*patent Pending 





BB trv ir at our risk: 
Old Baldy is Sold with an 
Ironclad Guarantee! 


If it does not prove entirely sat- 
isfactory when used according to 
directions, notify Koch and we 
will immediately cancel the 
charge for any sample quantities 
you have ordered. ” 


KOCH BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MISSOURI 
ee ee 


— 











KOCH BUTCHERS’ SUPPLY COMPANY PRICES 
North Kansas City 16, Missouri 10- — ctn., 
37¢ 
Gentlemen: 5O- “tb drum, 
rib. 34 
Yes, indeed, send me_________pounds of 100. rb. p ae 
OLD BALDY at the price indicated. 1 in- per lb. . 33 
tend to use it according to directions. | am 300-Ib. bbi., 
buying OLD BALDY with the distinct under- on. S20 
standing that if it does not prove satisfac- Kansas City 
tory, you are to refund the entire purchase Write for Controct 
price or cancel the charge. Prices on Larger 
Quantities 
RE 
ADDRESS.............. 
CUPV....... ..ZONE..... STATE 
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TALLOWS AND GREASES 


Thursday, August 25, 1949. 











The market on tallows and greases 
developed continued strength early this 
week; however, trading was somewhat 
curtailed in view of the asking prices 
in general which were substantially 
higher than the large soaper levels. Of- 
ferings were lacking, although Tuesday 
one large soaper raised his bid levels 
%c, fancy to 8c, and choice white 
grease to 7%c. This move resulted in a 
fair volume of product exchanging 
hands. Thursday, same soaper reversed 
his procedure, and reduced his bid levels 
to the basis of 7%c on fancy tallow and 
T¥%ec on choice white grease. Again, a 
sizable volume of trading developed on 
a number of the better grades. Lower 
grades sold in a small way. After the 
latter trading, this soaper reportedly 
withdrew from the market. Other soap- 
ers awaited developments. Export trad- 
ing was nil. 


Trading Tuesday involved fancy tal- 
low at 8c, choice at 7%c, prime at 7%c, 
special at 7%4c, No. 2 tallow at 6c, choice 
white grease at 7%c and yellow grease 
at 6%4c. Unconfirmed sales of fancy tal- 
low came to light at 8%c, choice white 
grease at 8c and yellow grease at 6%c. 
At the %c lower levels several tanks 
each of fancy tallow sold at 7%c in one 
quarter, choice at 7%c, prime at 7%c, 
special at 7%c, No. 1 tallow at 6%c, 
No. 2 at 5%c, and choice white grease 
at 7c, all delivered Chicago. In an- 
other quarter, fancy, choice, prime and 
special tallow and choice white grease 
sold at the same prices, delivered Chi- 
cago. The firm tone which prevailed for 
several days past was not in evidence 
by weekend. 


TALLOWS: Trading in tallows pre- 
dominated this week at full advances 
on all grades of % to %c. Edible tal- 
low was quoted Thursday at 8%c nomi- 
nal in carlots, delivered consuming 


EASTERN FERTILIZER MARKET 


New York, August 25, 1949 
Little interest was shown by buyers 
in packinghouse by-products and the 
dry rendered tankage market was slow 
at $2.75 f.0.b. Eastern production points. 
Few sales were reported in wet ren- 
dered tankage and blood as buyers 
preferred to wait and see how far the 
market might decline. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 25, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia. . *$10.50 
Digester Feed Tankage Materials 


Wet rendered, unground, loose 


ED Secchi wees ese saens *$12.00@12.25n 
DPD <ceduen cds aatuadeea thoes * 11.50@11.75n 
Liquid stick tank cars..... 3.75@ 4.00 
Packinghouss Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bulk...... $145.00 
55% meat scraps, bulk épesccees BEE 
50% feeding tankage, with bone, bulk.... . 125.00 
60% digester tankage, bulk................ 149.00 
80% blood meal, bagged................... 170.00 


65% BPL special steamed bone meal, bagged 90.00n 
Fertilizer Materials 





: Per ton 
Ammoniates High grade taukage, ground 
Ammonium sulphate, bulk, per ton, f.o.b. 10@11% ammonia .............. _— 6.50n 
DEMIR no c0soccceswscocccccccs $48.00 Bone tankage, unground, per ton.... 37.50@40.00n 
Blood, dried 16% per unit of ammonia....... 9.50 Hoof meal, per unit ammonia........ 7.75 
Unground fish scrap, dried, 
60% protein nominal f.o.b. Dry Rendered Tankage . ’ 
Fish Factory, per unit...................+. 2.75 Per unit 
Soda nitrate, per net ton, bulk, ex-vessel Protein 
BENE GRE GUE PETER. cc cccccscccescccee GLE NE: ks asc vicesesbenbccnyss vankenewh *$2.35@2.40 
cn oats one d awed 643% 6 46.6 54.50 CO ge ee ee ee * 2.35@2.40 
Fertilizer tankage, ground, 10% ammonia, . 
Win SN 66-6 006 6 Kan 10096 64,6:0.0.0:0 nominal Gelatine and Glue Stocks 
Feeding tankage, unground, 10-12% ammonia, Per cwt. 
bulk, per unit of ammonia................ 12.00 Calf trimmings (limed). .$1.50@2.00n 
Hide trimmings (green, salted) . 1.00n 
Phosphates Sinews and pizzles (green, salte d). 1.00n 
Per ton 
Bone meal, steam, 3 and 50 bags, Cattle jaws, skulls and knuckles ..8 65.00n 
WEF SOR, CD. WOTNBs occ ccvccctesccccecess $60.00 Pig skin scraps and trim, per Ib......... 4%@4% 
Bone meal, raw, 444% and 50% in bags, 
EP GO, Ce, Gs cc ccuctccecoccccccces 65.00 Animal Hair 
Superphosphate, bulk, f.o.b. Baltimore, Winter coil dried, per ton...... : $100 00n 
BOG POT BRIE... cccccccccccccccccccecs on -76 Summer coil dried, per ton. $55.00@57.50n 
Cattle switches ........ sbvwdeewe -4%@ On 
Dry Rendered Tankage Winter processed, gray, Ib........ see 13n 
Summer processed, gray, Ib...... — -7 @ 8n 
40/50% protein, unground, 
Se Ee Oe ES 6 6 cos ers ecrecccccecece $ 2.75 *Quoted delivered basis. 
plants. Fancy was quoted at 7%c; reportedly good, with production regu- 


choice, 75gc; prime, 74c; special, 74c 
No. 1, 6%c; No. 3, 6c nominal, and No. 
2, 5Yec. 

GREASES: Strength in the market 
resulted in increased prices on all grades 
from % to %c. The quoted price Thurs- 
day on choice white grease was 7%4c¢; A- 
white, 7c nominal; B-white, 6%c; yel- 
low, 6c nominal; house, 5%c nominal; 
brown, 50 acid, 54c¢ nominal, and brown, 
25 f.f.a., 54ec nominal. 

GREASE OILS: Prices advanced ec 
over the previous week. Demand was 


lated to capacity. Thursday No. 1 lard 
oil was quoted at 12%c, prime burning 
oil at 16c, and acidless tallow at 13%c, 
basis drums, l.c.l., f.o.b. Chicago. 
NEATSFOOT OILS: While a steady 
market prevailed, reports of increased 
interest in buying were prevalent in 
several quarters. Production was stepped 
up in line with demands. The quotations 
Thursday were unchanged on all grades. 
Pure neatsfoot oil was quoted at 22c, 
with substantial sales, in drums, L.c.l., 
f.o.b. Chicago; 20-deg., 28c, 15-deg., 29c. 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 








Ohio 






teadily yields fat and moisture content. 
ing time saves steam power and labor. There'’san M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


COOKING TIME REDUCED 


33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
Reduced cook- 
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VEGETABLE OILS 


Thursday, August 25, 1949. 











A steady to slightly easier market was 
reported in crude vegetable oils early 
this week, as demand slackened and of- 
ferings became more pronounced. Trad- 
ing was relatively light. A few oils 
continued in a firm to strong position 
while others showed substantial de- 
creases. 

SOYBEAN OIL: Demand for spot 
and forward shipments was increased. 
Early quotations were reported at 14% 
@14%c¢, paid for several spot lots Mon- 
day. The quoted price Tuesday was 14@ 
14%c nominal, and no trading came to 
light. Trading came to light later, basis 

4%c@14'%c, with a few isolated sales 
reported down to 14c for August. Deliv- 
ery for first half of September sold at 





OLEOMARGARINE 


Prices f.o.b. Chgo. 





White domestic, vegetable.................... 29 
White animal fat.... 29 
Milk churned pastry 25 
ee SO GRU oc ck cccnsecevessssesces 24 
Crude cottonseed oil, carlots, f.o.b. mills 

DEY ALUGED dathedeaderGisdetbeyreobeashas 15 = 

— (hrs tmhabennestsengatiansceuwheas 

hebOvabseuedbebesecétensbee0s 144%@ 15 ~ 
Seybenn - in tanks, f.o.b. mills, 

Eg ache cet ae. adace —— sn 
Corn oil, as tanks, f.o.b. eae sU6beensesousns 
GCossnet off, PaciGe Oenet....ccccccccccceses 
Peanut oil, f.o.b. Southe — ee 18@ iste 
Cottonseed foots 

Midwest and West Coast.................. 2 

East 2 


14%c and straight September at 14c. 
First ten days of October were quoted 
at 11%c, while the first half of October 
was quoted at 121%c¢ and 11%c. The 
closing quotation Thursday was 13@ 
13%c, down %@lic from Wednesday, 
and % to Ic below last week. 

CORN OIL: Only light trading was 
reported in the market this week, which 
was quoted nominally throughout at 
16@16%c. Product for August delivery 
was pegged at 16%c, and unconfirmed 
trading reported at this figure. Septem- 
ber was quoted at 15%c bid and 16c 
asked. Thursday’s closing quoted price 
was 16c nominal, up 1c from last week. 


COCONUT OIL: Spot shipments 
were quoted at 17c asked early in the 
week, and 17c nominal, later. First half 
of September was quoted at l6c, and 
straight September at 15@15%c. Octo- 
ber was quoted at 14%c bid and 14%c 
asked. The quoted price Thursday was 
17c nominal, up ‘ce. 

PEANUT OIL: The market continued 
in a firm to strong position this week, 
as few offerings were available and de- 
mand reportedly better. Monday 19%@ 
20c was asked, while later prices were 
quoted at 19%c nominal. Thursday’s 
quoted price was 19%c nominal. 


COTTONSEED OIL: Some mixed 
selling and an unsettled situation pre- 
vailed with each day’s transactions, 
which registered as much as %c de- 
clines. Early quotations came to light 
at 17c, with some trading and offers at 
these levels in the Valley. Texas oil was 


reportedly obtainable at 15%c to 17¢ 
for August. Unconfirmed trading in the 
Southeast was at 17%c. Later trading 
in Texas was reported at 16c for Au- 
gust, and September at 14%4c, and more 
offered this figure. Valley and Southeast 
closed Thursday at 15c nominal, and 
Texas at 14% @15c nominal, down 2 and 
2%c from last week. The closing quota- 
tions in the N. Y. futures market for 
the first four days were: 








MONDAY, AUGUST 22, 1949 
High Low Close Pr. cl 
Sept 18.45 17.75 18.00 17.45 
Oct 15.50 14.95 15.10 14.85 
De« 14.25 13.70 13.94 13.76 
Jan ary *13.85 13.71 
Mar 13.75 13. 40 *13.49 13.42 
May *13.40 13.30 
July *13.25 13.25 
Total sales: 157 contracts 
TUESDAY, AUGUST 23, 1949 
Sept. ...... 17.90 18.00 17.45 °17.45 18.00 
et. er | 15.05 14.60 *14.00 15.10 
Dee. ....0- Re 13.75 13.50 13.58 13.04 
SOM, cevscne ee - *13.55 13.85 
Mar. ......%183.@ 13. 30 13.30 *13.23 13.49 
a scenes *13.30 13.30 13.30 *13.09 13.40 
daly .......°R.@ , eees *13.00 13.25 
Total sales: 143 contracts 
WEDNESDAY, AUGUST 24, 1949 
Sent. .c.00s Bee 17.51 17.05 17.28 17.45 
Det. cccccee 14.65 14.93 14.56 14.93 14.60 
Dec, .......918.55 18.84 13.38 13.84 13.58 
Jan. .......913.55 13.45 13.10 *13.83 13.55 
Sere 13.25 13.10 *13.45 13.23 
May .......%18.@ - nd *13.35 13.00 
July . --.°12.90 13.30 13.20 *13.20 13.00 
Total sales: 191 contracts 
THURSDAY, AUGUST 25, 1949 
Sept - 17.12 «17.12 16.25 2 
is kcscece De 14.70 14.40 « 
Dec. ....... 13.50 13.62 13.42 13.42 
SOB. ceccee *13.45 eons a 13.46 
Mar ..*13.20 13.40 13.20 13.23 i 
May ....... 13.30 13.30 13.23 13.10 at 
duly .. *13.00 13.20 13.15 13.15 13.20 


Total sales: 201 contracts 


*Bid 











REX PGC 











sanitation standards. 


YOUR SANITATION PROGRAM 


@® REX TOT Acid Cleaner 





Save On Sanitation! 


A general cleaner specifi- 
cally formulated for the meat packing in- 
dustry. REX PGC is high in wetting properties. 
It is free rinsing, safe on equipment and 
operator, yet is compounded to handle the 
toughest cleaning problems in the packing 
plant. The low cost and high quality of REX 
PGC result in dollar savings and higher 


@ REX PGC General Cleaner 
@® REX HEAVY DUTY Cleaner 


@ REX Heavy Duty Trolley Cleaner 
@® REX SPRAY-KLEEN UNIT 


For Sanitation in Every Department of your Plant, Write: 


BONEWITZ CHEMICALS, INC. 


‘Sanitation Engineers to the Meat Packing Industry" 
BURLINGTON, IOWA * MANTECA, CALIFORNIA 
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is amazing 






ADLER stockinettes 


in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing 
storing or shipping. Write for 


FREE catalog and price list to 
THE ADLER COMPANY 


Department N 


Cincinnati 14, Ohio 


The saving 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 





AOLER 
Representatives 


PHIL HANTOVER, INC 
1717 McGee S. 
Kansas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark Se. 
Chicago, tl. 

JACK SHRIBMAN 
5610 Berks St. 
Philadelphia 31, Pa. 


Makers of quality knit products for over 80 years 














HIDES AND SKINS 





Movement in packer hides continues 
—tanner demand good on all selec- 
tions—market firm to strong—heavy 
native and exlight natives % to Ic 
up—branded steers sold steady—na- 
tive cows move ¥2 to Ic higher—bulls 
sold Yc up—calf and kipskins firm. 


Chicago 

PACKER HIDES: Continued activity 
was displayed in the packer hide market 
during the current week. Tanner buy- 
ing interest was in evidence on all 
descriptions, and current offerings were 
quickly liquidated at steady to firm and 
in some instances, higher prices. In- 
ventories generally are confined to hides 
of current production, and very few 
hides of back salting have been offered, 
or are unsold. Most sales this week in- 
volved August hides, with a sprinkling 
of a few July hides, and some sales into 
September takeoff. Total sales reported 
this week were approximately 90,000, 
including 23,400 sold last Friday, and 
5,750 west coast hides. 

Trading in native steers was ex- 
tremely light this week. A small pack- 
age of August heavy native steers sold 
at 24c, Chicago, and 1,200 exlight na- 
tives of light average weights, (36 lbs.) 
sold at 29%c, f.o.b. Kansas City. 

The market in butt brands, Colorados 
and heavy Texas steers was quite active, 
and steady price’ prevailed. Light Texas 
and exlight Texas, however, were firmly 
held, and sold higher. One packer sold 
several lots in this classification, in- 
cluding 4,800 butt brands, July-August 
takeoff, at 19%c; 3,000 mixed light 
average butt brands, Colorados and 
light Texas steers, all at 22c, August 
forward salting; 500 August Colorados 
at 19%c; 1,600 heavy Texas steers, 
August takeoff, and 1,400 August ex- 
light Texas steers at 26%c, Chicago 
basis. A second packer sold 1,800 river 
point, August butt brands, at 19%c, and 
700 of the same selection, August 
Kosher takeoff, at 19%c; 800 Albert 
Lea, August takeoff Colorados, at 
19%c, and 1,500 Chicago Colorados, 
Kosher takeoff, at 19c, all Chicago basis. 


A third packer sold a mixed lot of 
3,000 August forward butt branded 
steers and Colorados, at 19% and 19%c, 
respectively, Chicago freight equalized. 
Same packer sold total of 2,500 August 
light Texas steers at 22c, and exlight 
Texas at 26c, Chicago basis. 


Native cows again sold freely this 
week, totaling in excess of 35,000 hides. 
Early this week one packer sold 2,000 
August forward heavy native cows at 
22%c, f.o.b. river point, and 1,250 spe- 
cial cured heavy native cow hides at 
23%c, Chicago basis. Another packer 
later sold two lots of 1,000 each, August 
heavy native cows at 22%c, f.o.b. 
Kansas City and Omaha. About week- 
end 1,800 Albert Lea heavy native cows, 
August takeoff, sold at 235%c, Chicago. 
August light weight native cows, origin 
Oklahoma City, at 3lc, and 2,000 Au- 
gust Cedar Rapids light native cows at 
24%%c, all Chicago basis. The same day 
another packer sold total of 3,400 light 
native cows, all August salting, at 
24'%c, f.o.b. Evansville, 23c, f.o.b. Mil- 
waukee, and 23%c, f.o.b. St. Paul. 





N. Y. HIDE FUTURES 


MONDAY, AUGUST 22, 1949 
Open High Low Close 
SS 00s 00d 20.10 20.15 19.95 19.95b 
. egmwwwals 20.30b 20.30 20.20 20.25 
Mar. ... .20.15b 20.13 20.10 19.98b 
EO cccesinse 19.95b Sen 19.80b 
Close: 20-22 points lower: 19 ete. 
TUESDAY,. AUGUST 23, 1949 
Be, coccsics 19.60b 19.75 19.35 19.50b 
ara 20.00b 20.00 19.60 19.75 
Bh. wrscoaen 19.70b 19.78 19.37 19.50b 
June .19.55b ‘ Saw 19.30b 
Close: 45 50 points lower; 46 lots. 

WEDNESDAY, AUGUST 24, 1949 
Se 19.30b 19.60 19.40 19.40 
e.. sssvager 19.60b 19.89 19.65 19.75 
ree re 19.60b 19.70 19.55 19.65 
FOO onccivars 19.35b : 19.45 

Close: 10 lower to 15 inher: 39 ete, 

THURSDAY, AUGUST 25, 1949 

Sept. 200 coves 19.35 19.55 19.35 19.48b 
PR, cestevecs 19.60b 19. 80 19.65 19. 76b 
6s da caew 19.40b 19.70 19.60 19.55b 
BOE -pvcvave 19.25b 19.40b 

Close: 8 higher to 10 lower; 44 lots. 

FRIDAY, AUGUST 26, 1949 

Sept. .......19.40 19.51 19.05 19.10 
DR. ceevvas 19.65b 19.77 19.21 19.32 
Mar. ... .19.40b 19.65 19.30 19.28b 
Ss Kcunegut 19.35b ve 19.05b 

Close: 44 to 27 lower; 103 lots. 


Early in week packer sold 1,200 St. 
Paul, August takeoff light native cows, 
at 24c, and 3,000 of the same description, 
origin Kansas City and Wichita, Au- 
gust forward, at 25 %4c, Chicago. Another 
lot of 1,000 of the same description and 
origin, sold at 25%c, Chicago. About 
midweek, another sale involving three 
lots of light native cows was reported 
totaling 3,500, basis 24c for St. Pauls, 
25%c for St. Joe, Chicago basis, and 
23%c, f.o.b. St. Paul. One large packer 
sold about a total of 10,000 of the same 
selection from several shipping points, 
August forward takeoff, at prices rang- 
ing from 24 to 25%c, depending on 
points, Chicago basis. Another packer 
sold 1,000 August light native cows, 
origin Albert Lea, at 24c, basis Chicago. 

Early trading in branded cows was 
at %c higher on light average weights. 
Later trading was reported at steady 
prices with last week’s quoted levels. 
One packer early sold 2,000 river point, 
August takeoff branded cows, at 21%éc, 
basis Chicago. Another packer sold 800 
of the same selection, origin Kansas 
City, on the same basis. The Association 
sold 1,200 branded cows at 21c, Chicago. 
Three packers sold a total of 11,000 
branded cows, all August forward take- 
off, from several river points, Albert 
Lea and Cedar Rapids, at 21c, Chicago. 

The market on packer bulls con- 
tinued active this week and was in a 
firm to strong position. Trading involved 
more than 9,000 hides. One packer sold 
4,000 July and August takeoff Chicago 
and Albert Lea native bulls, at 17c, 
and brands for 16c. In another quarter 
2,500 of the same sold at 17c for natives 
and 16c for brands. Another packer sold 
1,000 St. Paul native bulls at the same 
levels. One small package of St. Paul 
light weight and selective native bulls 
sold at 17%c, earmarked for export. 
The Association sold 900 native bulls, 
August production, at 17%c, Chicago. 

OUTSIDE SMALL PACKER: Tan- 
ner interest was mainly directed to the 
light weight hides which were in a 
strong position; however, offerings in 
this classification were light, restrict- 
ing trading. All weight native steers 
and cows were quotable at 20@22c 
nominally, while 48/50 lb. average 
weights were quoted at 20@2Ic. 


PACIFIC COAST: Trading in west 








WANTS HIDES 


broker. 


207 SOUTH STREET * 





We buy hides regularly, every 
week. Please offer us your hides, 
either direct or through your 


Colonial Tanning Company, Inc. 


Boston 11, Massachusetts 








Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce 





consumption and maintenance expense—provide in- 





| stant accessibility. Stedman’s extreme sectional construc- 
| 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, 


tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


INDIANA, U. S. A. 
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coast hides continued this week on the 
same basis as the previous week. Steers 
sold at 17c and cows at 19c, flat. Small 
packer on the west coast sold 5,750 steer 
hides at 17c and cows at 19c, flat, f.o.b. 
shipping points. 

CALF AND KIPSKINS: Further 
demand was registered in the calfskin 
market this week. The market was 
steady on heavy weight skins, while 
light weights demanded a premium. One 
packer sold 4,000 northern native calf- 
skins on the basis of 50%c for the heavy 
weights, and 62%c for the light weights. 
Total of 3,000 river point heavy calf- 
skins sold on the basis of 40c on the 
heavy weights and 52%c, for the lights. 
A second packer sold his production of 
northern native heavy calfskins at 
50%c, and heavy weights at 62%c, 
river points at 42%c for the heavy 
weights, and 52%c for the light weights. 
Oklahoma City mixed light and heavy 
weight calfskins sold up 5c from previ- 
ous sales, at 40c. 

The market on kipskins was steady 
this week, though firm at the quoted 
prices of 47%c for the northern native 
kips, 42%c for overweights, and 2%c 
less for the brands. Trading was nil. 

SHEEPSKINS: Again this week, sup- 
plies were short of demands. A firm to 
strong market continued, according to 
reports, and packers in some quarters 
sold in advance of production. Fall clips 
were likewise in demand at strong to 
higher prices. No. 1 shearlings were 
quoted the week at $2.75@3.00 each, 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 
Provisions 

The live hog top Friday was $21.25; 
the average, $18.40. Provision prices 
were quoted at follows: Under 12 pork 
loins, 53@54; 10/14 green skinned hams, 
49%; Boston butts, 38@39; 16/down 
pork shoulders, 36@37; 3/down spare- 
ribs, 40@41; 8/12 fat backs, 10%; reg- 
ular pork trimmings, 174%@19; 18/20 
DS bellies, 25n; 4/6 green picnics, 29%; 
8/up green picnics, 25%. P.S. loose 
lard was quoted at 13.00a and P.S. lard 
in tierces at 13.25n. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Sept. 16.20b, 16.30a; Oct. 
14.70; Dec. 13.70; Jan. 13.65b, 13.70a; 
Mar. 13.35b, 13.50a; May 13.21b, 13.40a; 


Jauly 13.20b, 13.40a. Sales totaled 243 
lots. 





No. 2s at $2.00@2.10 and No. 3s at 
$1.65@1.70 each. The latter grades are 
in very short supply. Several mixed 
ears of No. 1 shearlings and fall clips 
were reported to have sold within to 
above the quoted ranges. Two cars 
mixed shearlings No. 1s sold at $2.85, 
No. 2s at $2.05 and 2.10, No. 3s at 
$1.65@1.70 and Fall clips at $3.00@ 
3.15, quality considered. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Aug. 25, '49 Week 1948 
Nat. etre. ..... 24 @25% 23%@25% @20% 
Hvy. Tex. stre. @19% 19% @20 @26 
Hvy. butt 

brnd'd strs... 19% 19% @20 @2 
Hvy. Col. stra. . 19% 19%@19\% @25% 
Ex-light Tex. 

GOEB. c0ccsens @26% @25%n 29 
Brnd'd cows... 21 @21 25% 
Hvy. nat. cows.224%@23% 22%@23% 29 28% 
Lt. nat. cows. .24 ex 23 25 28 
Nat. bulls ..... 16%@17 18% 
Brnd'd bulls. G16 154% @16 17% 
Calfskins, Nor. "30% @62% 50 @0 55 
Kips, Nor. nat. @47%n @417% 87% 
Kips, Nor. brnd. @45n + 235 
Slunks, reg. ... 22.45 2.35 Si: 
Slunks, hris. ... 75 @i5 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....19 22 19 22 23 
Brnd'd all-wts.18 21 18 21 22 


Nat. bulls ..... 14%@15n 14 15n 15 Sis 
Brnd'd bulls...18%@15in 138 Gian 14 aus 
Calfskins ..... 41 = = 42n 38 

Kips, nat. ....35 27 

Slunks, reg. ...1. woe? = * s@!1. 1 tS a. .00 
Slunks, brie. .. @75 50 @i75n 


All packer hides and on calf and kipskins quoted 
on trimmed selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...16%@18n 16%@18 19 20 

Bu toes sas ten @i2n 11 @im 12 @18 
Calfskins .....25 @27in 24 @26 26 27 

Kipskins ...... 23 @24n 22 @24 21 22n 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 


. shearlgs., 

 she8ene 2. nes. “4 @2.75 3.50@3.75 
m pelts seees 29 @31 3in 27 @28 
Horsehides . ..10.50@10. 75 10.25@10.75 9.75@10.50 











$ AVE ON MACHINE CORED 
SMOKY MOUNTAIN PEPPERS 


Why Pay For Hand Labor? 
DICED SWEET RED OR GREEN 








IN BARRELS 
OR KEGS 
in Salt Brine 














IN #10 TINS 
AND #2'% TINS 
processed in their 
natural juice. No 
salt added 


lengths. 








ESTABLISHED 1889 





M. LICHT & SON 


611 S. BROADWAY *P.O. BOX 505 * KNOXVILLE 6, TENNESSEE 








Silver rivets. Blade: 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. Chicago Office, 332 S. Michigan Ave., 4 


Up to 14 in. 


in this 





Perfectly balanced Skinning Knife 
with beech or block hardwood 
handle, with 3 German Silver riv- 
ets. Continuous blade in 5-6 in. 


Cimeter Steak Knife available in straight 
or indented safety hardwood handle. 
Continuous blade with 3 German 


world famous 


'_ SOLINGEN 


cutlery 











Boning Knife—beech or black 
hard wood non-slip handle. Rigid 
or flexible blade 5-6-8 in, 
lengths. 


Life-time steels and forged steel cleavers also 
available. Charcoal forged of the finest carbon steel, SOLINGEN 
Cutlery, imported from Germany, retains keen edge longer . . . 
requires less sharpening .. . 
money. Write or ‘phone for quantity prices and catalog. 


RECTOR TRADING CORP. 


39 CORTLANDT STREET 
NEW YORK 7, N. Y. 


lasts longer ...saves you time and 





PHONE: Di gby 9-0745 
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LIVESTOCK MARKETS s/c er 





DANISH PIG OUTPUT UP 102% 
IN YEAR AS ALL HOGS GAIN 


While all classes of Danish hogs 
showed a substantial increase in num- 
bers, according to the July 1949 census, 
suckling pigs made the largest gain 
when numbers rose to 702,000 head 
from 298,000 head reported a year 
earlier, an increase of more than 135 
per cent. Total sow numbers reached 
362,000 head as against 187,000 head 
a year previous, a gain of nearly 94 
per cent. Bred sow numbers in July of 
this year were reported at 240,000 head, 
compared with 138,000 head in the same 
month last year. 


Pigs and slaughter hogs, also, totalled 
1,614,000 head in comparison with 841,- 
000 for the preceding year or a nearly 
doubled increase in pig production. As 
a result, total hog numbers, including 
boars, in the last census were 2,690,000 
head, compared with 1,334,000 head, an 
increase of almost 102 per cent from 
a year earlier. 


The gain in numbers of all classes 
of hogs generally reflects the more 
satisfactory price paid for bacon ex- 
ports and a more adequate feed supply 
during the past year. If feed grain sup- 
plies are relatively plentiful, the Danish 
hog industry can be expected to con- 
tinue making a sizable recovery dur- 
ing the next year. 


ST. LOUIS HOGS IN JULY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in July were reported by 
H. L. Sparks & Co. as shown in the 
following table: 


—July— 
1949 1948 . 


PO cles sactancceseses 200,789 167,643 
DE MOD Caccesnccceoscoaes $: $31.00 
TD .. SG h eh rb. sine'e.é #0010 28.75 
BND GOES ao ocacacevecesetencs 28.51 
Average weight, Ibs............. 220 





LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 66 public markets 
for July 1949, with comparisons, was 
reported by the United States Depart- 
ment of Agriculture as shown in the 
table that follows: 


CATTLE (EXCLUDING CALVES) 






Total Local Total 
receipts slaughter shipments 
Oe. Serer 1,406,067 773,481 612,382 
July, 1948........ 1,379,918 712,847 65 4 
Jan.-July, 1949....9,596,536 5,411.5384 4,058,252 
Jan.-July, 1948... .9,648,091 4,922,622 4,610, 712 2 
5-yr. av. 
(July, 1944-48) ..1,765,201 837,457 902,124 
CALVES 
July, 1949........ 423,573 244,837 170,762 
July, 1948........ 642 305,460 196,049 
Jan.-July, 1949....2 911, 988 1,753,057 1,091,697 
Jan.-July, 1948... 3/355, 495 1,935,913 1,336,638 
5-yr. av. 
(July, 1944-48).. 609,604 361,092 241,353 
HOGS 
July, 1949.. 1,302,314 757,393 
July, 1948.. 1,277,076 744,964 





Jan.-July, 1949.. 17,903,098 11,853,929 
Jan.-July, 1948. ..17,899,360 11,508,914 
o-yr. av. 

(July, 1944-48) . .2,428,034 


SHEEP AND LAMBS 





6,311,086 
849,673 


ie, BO ccnictd 1,200,452 520,887 
July, 1948........ 1,408,626 701,001 
Jan.-July, 1949....7,766,949 3,640,311 





Jan.-July, 1948... .9,533,698 4,985,003 
5-yr. av. 
(July, 1944-48) . .2,019,922 945,607 
Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


1,073,122 


FLY 13 HOGS TO VENEZUELA 


Thirteen purebred Duroc hogs, se- 
lected from eastern Iowa breeders, were 
expressed by air from Iowa City, Ia. to 
the International Basic Economy Corp., 
Caracus, Venezuela. The corporation in- 
tends to use the hogs to improve the 
pig production of that country. The 
corporation’s agricultural department 
already has 400 head of Duroc sows to 
which the ten boars and three gilts of 
the present shipment will be added. 
Work is carried on in cooperation with 
the Venezuelan Government and the 
Rockefeller Foundation. 


FEDERALLY INSPECTED KILL 
BY STATIONS 


Livestock slaughter under federal in- 
spection during July by stations was 
reported by the U. S. Department of 
Agriculture as follows: 

Sheep 





and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 
Jersey 
City .... 26,661 49,704 112,023 145,918 
Baltimore, 
Phila.. 21,335 7,238 79,524 6,689 
NORTH CENTRAL 
Cinti., Cleve., 
Indpis. .. 47,987 15,613 196,379 38,794 
Chicago, 
Elburn .. 104,870 35,928 215,246 47,100 
St. Paul-Wis. 
Group’ .. 102, 617 56,734 284,415 19,171 
St. Louis 
Area? .. 50,219 39,002 199,202 
Sioux City 43,753 1,234 87,302 
Omaha .. 84. 805 5,846 158,816 
Kansas City 72,870 22,565 116,713 
Iowa & So 
Minn.*.. 64,997 24,399 540,293 102,164 
SOUTH 
ST*.. 19,951 13,173 43,619 76 
8. CENTRAL 
WEST’. 95,192 33,771 161,968 100,085 
ROC KY MOUN- 
one . 31,753 3,453 44,614 40,538 
PAC FIC i 73,262 18,078 102,285 119,920 
Total 32 
centers... 839,272 326,788 2,342,345 812,478 
All other 
stations. 251,195 174,518 822,269 163,786 


Grand total, 
July, '49.1,090,467 
Grand total, 

June,’ 49.1,095,218 
Av. July 
5-yr. 

(1944-48) 1,137,543 578,192 3,581,793 1,570,463 

Other animals slaughtered during July 1949: 
Horses, 16,876; Goats, 20,305; July 1948: Horses, 
32,365, Goats, 27,493. 

‘Includes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. *In- 
cludes St. Louis National Stockyards, E. St. Louis, 
Ill., and St. Louis, Mo. “Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, lowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes So. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Ft. Worth, Texas. *In- 
cludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Vallejo, Calif. 


501,256 3,164,614 976,264 


533,033 3,744,799 898,162 


When writing to advertisers, please 
mention that you saw it in THE Na- 
TIONAL PROVISIONER. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

$T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA vasy 
SIOUX FALLS, S.D. 
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K-M offers a 
well-planned and 


convenient hook-uya 
LOUISVILLE, KY. 7 


REMNETT- ‘MURRAY 
somes THE H. H. MEYER PACKING CO. 











Order Buyer of Live Stock 
L. Hi. MeMURRAY, Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














arititge 





e CINCINNATI, O. 











HAM + BACON « LARD « SAUSAGE 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 24, 1949, reported by the Production & Marketing Ad- | 
ministration: H.L. SPARKS AND COMPANY 


HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 

























120-140 Ibs...... $15.00-17.50 $15.00-17. 
140-160 75 = 16.50-18.5 
160-180 > 19.00-21.10 


180-200 
200-220 
220-240 


19.00-21.10 
19.00-21.10 
19.00-21.10 








240-270 21. 20.00-21:00 | If it’s hogs you want we can furnish a single deck 
300-330 Ibs... ... 39.50.20.75 19.50-2 20.00-20. 0 18.00-19.50 | or G train load. We sell stock pigs. 
330-360 Ibs...... 17.00-18.50 18,25- 19.50-20.2 18.00-19.50 
All Orders Placed Thru National Stock Yards, <m 
Medium: 


160-220 Ibs...... 17.50-20.75 17.00-20.50 18.00-20.75 18.00-21.00 .......... NATIONAL STOCK YARDS, Il], PHONE UP ton tem 32-4018 


SOWS: | BUSHNELL, PEORIA, ILL., AND OTHER 
Good and Choice: 
270-300 Ibs...... 
300-330 Ibs...... 





18.75-19.25 19.00-20.00 1 
18.75-19.25 19.00-20.00 1 
1 
1 





330-360 Ibs...... 17.50-19.00 18.25-19.50 
360-400 Ibs...... 16.50-18.75 17.25-18.75 


he Hee She — 
400-450 Ibs...... 14.75-17.00 16.00-16.75 15.75-18.00 16.25-17.50 14.00-17.50 D UTY 
450-550 Ibs...... 13.50-16.25  14.00-16.25 14.50-16.50 15.75-16.50 14.00-17.50 | e 
|| © Reduce Shrinkage © Improve Appearance 
250-550 Ibs...... 12.50-17.50 13.00-18.50 14.25-18.50 15.00-19.25 .......... 


|} Mm 
| onufactured from fine quality material 
PIGS (Slaughter): —give long wear under hard usage. SP E c IF c A T I ° N s 





Medium: 


s . 4 All shrouds correctly measured, always 1. 36” x 72°—for calves. 
Medium and Good 4 ' 
90-120 Ibs...... 12.00-16.25 14,00-16.00 uniform in size. Slaughterers and packers 


ee er ere teeeeeeeee | pee here.find ‘O Sh & sediene 2. 40” x 90°—for medium and regular 
SLAUGHTER CATTLE, VEALERS AND CALVES: shrinkage ond greatly enhance op- ——— “i 
STEERS, Choice: pearance. 3. 40” x 108°—large or extra-large 


700- 900 Ibs..... 
900-1100 Ibs. . 
1100-1300 Ibs..... 
1300-1500 Ibs..... 


STEERS, Good: 


700- 900 Ibs..... 2 
900-1100 Ibs... 


| 

| 
29. 00 27.50-28. | 
27. 75 )-28.75 
20.4 + F 27.50-28. ‘ " 
27.00-28.50 26.50-28.25 26.75-28.25 “ 












ENTERPRISE INCORPORATED 
“Serving The Meat Industry Since 1905” 

, ELM AND MARKET STS. © DALLAS, TEXAS 

1100-1300 Ibs..... 


1300-1500 Ibs... . 23.50-26.50 5-27.50 2 5 25. MEAT PACKERS’ AND SAUSAGE 
STEERS, Medium: || MANUFACTURERS’ SUPPLIES AND EQUIPMENT 
































700-1100 Tbs,.... 18.25-24.00  18.50-25.00 
1100-1300 Ibs..... 18.00-23.50 18.50-25.00 
STEERS, Common: 
700-1100 Ibs... .. 16.50-18.00 16.75-18.50 15.00-17.00 15.50-18.50 15.50-18.50 
HEIFERS, Chote Superior Packing Co 
600- 800 Ibs..... 27.00-28.5 26.75-2 27.00-28.00 26.00-27.00 ° 
800-1000 Ibs..... 27.00-28.50 27. 27.00-28.00 26.00-27.00 
HEIFERS, Good: 
600- 800 Ibs..... 24.00-27.00 = 24.50-27.00 24.50-26.00 
800-1000 Ibs..... 23.50-27.00 24.75-27.00 23 27.2% ’ é 24.50-26.00 i ' 
HEIFERS, Medium: Chicago St. Paul 
500- 900 Ibs..... 18.00-24.00 18.25-24.75 16.50-23.75 18.00-24.50 17.50-24.50 
HEIFERS, Common: 
500- 900 Ibs..... 16.00-18.00 15.50-18.25 15.00-16.50 15.00-18.00 15.00-17.50 
COWS (All Weights): oy D E 
ae 1500-1800 16.50-18.50 15. 15.15.1725 16.00-11.50 DRESSED BEEF 
Medium ........ 14.50-15.00  14.75-16.50 14. 14.50 14.50-16.00 “9 
Cut. & com...... 13.00-14.50 13.00-14.75 13. 12.75 2.50-14.50 r 1) L ng Oy ~ U % 
Canners ......... 10.50-13.00 11,50-13.00 11.00-13.00 11.50 11.00-12.50 | B NE E MEAT and Cc T 
BULLS (Yrigs. Excl.), All Weights 4a F A L a Cc  \ NG 
Beef, good . 17.00-18.50 18.75-21.00 17.00-18.50 17.50-18.00 18.00-19.00 F SI ~ 
Sausage, good ... 17.50-19.00 20.00-21.00 17.00-18.50 18.00-18.50  18.00-19.50 
Sau >, medit 16.50-18.00 18.25-20.00 15.00-17.00 17.00-18.00 17.00-18.00 
oon ge y ala : . . ; || Carlots Barrel Lots 
COMB. cccccccces 14.00-16.50 15.00-18.25  12.50-15.00 14.50-17.00 14.00-17.00 
VEALERS (All Weights): 
Good & choice... 25.00-30.00 25.00-27.00 26.00-28.00 
; Com. & med..... 18.00 25.00 20.00-25.00 20.00-26.00 





Cull, 75 Ibs. up.. 13.00-18.00  17.00-20.00 00 14.00-20.00 
CALVES (500 Ibs. down) 

Good & choice... 23.00-26.00 22.00-25.00 20.00-223.00 22.00-24.50 21.00-24.00 
Com, & med..... 18.00-23.00 = 16.00-22.00 16.00-20.00 d 22. 16.00-21.00 
CUE cececcoves . 14.00-18.00 14.00-16.00 12.00-16.00 13.00-17.00 14.00-16.00 

SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring) 
Choice (Closely 
sorted) ..... _ 
Good & choice*.. 24. 24.00-24.50 


Med. & good*.... 2200.24.00 21.50-24.00 22.00-28.75 FERRIS wicxory smoxeo HAM & BACON 


Common ....... 17.50-21.50 16.00-21.00 18.00-21.75 


YRL. WETHERS (Shorn): ; Sahl Meyer FRESH-FLAVOR CANNED MEATS 
Good & choice*.. 20.50-22.00 20.50-21.50 22... cc cee cee eeee be ebecenetes « ¥ 
Med. Pi oul. eae 1750.20.00 17.00-20.00 ..... er ee ee aseosecoess READY-TO-EAT MEATS 


EWES (Shorn) : ; ~ , OLD TIME LUNCHEON MEATS 





eer ere MAKERS OF 











Good & choice*.. 6.50- 9.00  8.00- 9.00 7.50- 8.50 8.00- 9.00 
Com. & med..... 6.00- 8.00 6.00- 7.50 6.50- 7.50 6.50- 7.50 . 
‘Quotations on wooled stock based on animals of current seasonal market weight EXECUTIVE OFFICES 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 172 EAST 127TH ST., NEW YORK 35. NY. 
| e 4 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 
grades, respectively. 


KLYN, N.Y. + PEORIA * COFFEYY 
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SALT IS IMPORTANT! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-10. 








All the latest features have 
been incorporated in this 
new moving top table. 
Entire viscera is removed 
from the carcass to the 
moving top where various 
parts are seporated and 
inspected. Sterilizer chamber is ipped with perforated 
pipes for cold water and steam. Frame hot dipped gal- 
vanized. Table should be driven from overhead con- 
veyor drive for proper synchronization. 


Write Today for Complete Details 
KEEBLER ENGINEERING co. 


1910 West 59th St. Chicago 36, Illinois 
Our 19th Yeor of nat Service 















RATH MEATS 


finer Flavor from the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal > Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lows 





en Gen @ Gae-y-e' son ee Bi 
100% Guaranteed 


Takes Several Times Its Weight in Moisture 


HICKORY | 20 bags - $2.00 per bag | HICKORY 
MAKES IT 
WORTH MORE | 


10 bags- 2.20 per bag | 
5 bags- 2.40 per bag | 


MAKES IT 
WORTH MORE 


F. O. B. Minneapolis, Minn. or Des Moines, la. 


Weight About 65 Lbs. Sold By Bag—Not Weight 


SANDERS MIDWEST 


Palace Bidg., 4th and Nicollet Ave. © Minneapolis 1, Minn 




















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended August 20, 1949. 


CATTLE 
Week Cor. 


ended Prev. week, 
Aug. 20 week 1948 


Chicagot ..... 24,040 23,496 18,557 

Kansas Cityt.. 26,454 21,863 

Omaha*t ..... 23,234 23,465 

= St. pues 9,458 8,049 
Josepht. 10,795 9,968 

Seon Cityt.. --» 11,122 11,611 

Wichita*t .... 4,259 4,427 





New York & 
Jersey Cityt 6,782 6,532 5,744 





Okla. City*t... 8,943 7,642 10,510 
Cincinnati§ ... 4,781 4,333 4,256 
es 7,086 8,415 7,218 
St. Paulf...... 16,010 16,824 13,973 
Milwaukeet .. 3,548 2,504 3,085 
Total .......156,512 149,129 139, 687 
HOGS 
Chicagot ..... 34,141 32,344 2,737 
Kansas Cityt.. 10,468 11,711 7,990 
Omahat ; 22,827 31,197 18,336 
Bast St. Louist 20,230 20,505 13,140 
St. Josepht.. 13,251 16,640 9,179 
Sioux Cityt.... 9, 678 15,326 10,635 
Wiechitat ..... 3,958 3,838 3,740 


New York & 
Jersey Cityt. 32,804 28,390 23,420 


Okla. Cityt.... 7,810 9,337 6,209 
Cincinnatig ... 13,016 13,175 8,603 
Denvert ...... 713 «67,815 35,512 
St. Paulf...... 25,700 32,352 15,145 
Milwaukee? .. 4,877 4,038 3,234 

Total 206,473 226,668 127,880 

SHEEP 

Chicagot ..... 7,989 3,988 17,634 
Kansas Cityt.. 6,753 7,156 13,277 
Omahat ...... 12,048 11,717 20,325 
East St. Louist 9,060 8,148 9,664 
St. Josepht.... 8,135 7,504 9,500 
Sioux City.... 4,165 3,386 5,488 
Wichitat ..... 1,389 1,478 2,289 


New York & 


Jersey sh 33,477 35,885 35,722 


Okla, Cityt... 3,277 2,928 2,137 
Cincinnati§ ... 721 1,301 812 
Denvert ...... 16,528 10,255 16,242 
St. Paulf...... 6,143 4,290 6,266 
Milwaukeet .. 836 531 1,277 

Total ......110,521 98,567 130,633 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


tStockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, Aug. 25: 
CATTLE: 

Steers, com. & med 

Sees, ME, o cnscesesse 

Cows, cut. & com 

Cows, canner ......... 

Bulls, cutter to gd.... 
CALVES 

Med. & gd.. 





16.75 1@20. 00 


. .820.00@ 24.00 


GONE. cccccccecscccecs SEND 
HOGS 
Gd. & ch., 190-230... .$22.00@22.50 


BD oct tcsaresenscose 16.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 


on Thursday, August 25: 
CATTLE: 
Steers, gd. ck . 
Steers, med. & avg. ed. 
Steers, com. & med. 
Heifers, med. to gd.. ae 
Heifers, com. & med. 
SE. SE, os cbuctocees 
Cows, com. & med 
Cows, can. & cut. 
Bulls, med. & gd.. .. 19.75@21.00 
Bulls, com. & med..... 18.00@ 19.50 
Bulls, can. & cut...... 17.00@18.00 
CALVES: 
Vealers, med. & ch.. 
Com. & med.. 
GUD esccccee 
HOGS 
Gd. & ch., 180-225 
Sows, 400, down 
SPRING LAMBS 
BEGG. BD Bic crccccece 


. $24. 00@: 2 5. 00 





ite 17.00 
: 11.00@ 14.00 





.$27.00@30.00 
19.00@ 26.00 
18/down 


. .621.75@22.00 
coves 16.25@ 16.50 


. .$26.00@ 26.50 


The National 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Aug. 18... 3,350 778 7,908 4,079 
Aug. 19... 1,430 351 5,566 984 
Aug. 20... 881 92 2,404 84 
Aug. 22...14,683 1,066 10,743 2,832 
Aug. 23... 7,776 516 13,847 3,607 
Aug. 24... 9,721 505 11,643 3,439 
Aug. 25... 4,300 700 8.500 4,500 


Week so 

BRP ccocs 36,480 2,787 44,733 14,368 
Week ago.40,540 3,042 40,541 12,133 
BOGS cncces 31,209 3,550 27,816 14,407 
BEES sccecce 32,599 3,647 39,121 13,665 


*Including 1,010 cattle, 1,040 calves, 
11,867 hogs and 2,858 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
31 1,084 289 
25 1,387 391 
, 201 83 


25 1,000 800 
244 4,331 1,624 
3 o2 








218 3,392 540 
¢ os cece Ryan 444 3,874 190 
1947 ......11,405 187 2,551 2,846 
AUGUST RECEIPTS 

1949 1948 
Se wseecees i = 548 124,217 
Calves ....... cos BA,EeO 15,921 
Hogs ........ 198,391 148,764 
BSED cccvcscccecs 45,222 54,064 

AUGUST SHIPMENTS 

1949 1948 
DED sactccuceeds 58,781 45,350 
BEOGD ccccccccccces 24,723 27,198 
GREED cc ccsccceceos 3,465 2,844 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Aug. 25: 


Week Ended Prev. 


Aug. 25 week 

Packers’ purch.....30,960 36,744 
Shippers’ purch.... 5,919 5,325 
Bete ccccvndsccs 36,879 42,068 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended August 13: 


CATTLE 
Wee i Ended Same Week 
Aug. 13 Last Year 
Western Canada..13,574 13,964 
Eastern Canada. .13,010 12,733 
BEE panes ene 26,584 26,697 
HOGS 


Western Canada..14,080 
Eastern Canada. .31,812 


19,684 
32,564 


WON occ cvcces 45,892 52,248 
SHEEP 

Western Canada.. 4,625 5,764 

Eastern Canada.. 8,112 16,266 

Betas wcccccses 12,737 22,030 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended August 20: 


Cattle Calves Hogs* Sheep 


Salable ..... 448 2,849 499 379 
Total (incl. 

directs) ...4,617 7,801 17,970 16,262 
Previous week: 

Salable ... 354 2,041 228 789 


Total (incl. 
directs) .4,136 6,491 15,699 20,402 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending August 18: 

Cattle Calves Hogs Sheep 

Los Angeles. ..7,950 1,275 2,500 100 

No. Portland.. a. 825 915 1,075 2,075 

San Francisco..1,600 400 1,875 5,000 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, August 20, 1949, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 
Armour, 4,020 hogs; Swift, 2.969 
hogs; Wilson, 3,646 hogs; Agar. 7,656 
hogs; Shippers, 4,980 hogs; Others, 
15,850 hogs. 


Total: 24,040 cattle; 1,952 calves: 
34,141 hogs; 7,989 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour ... 4,605 1,089 2,286 1.414 
Cudahy ... 2,807 965 569 «1,485 
Swift ..... 3,682 1,292 1,005 2.266 
Wilson ... 1,686 1,042 1,179 1,588 
Central ... 1,789 oon ea ‘ 
Others .... 7,540 7 5,339 


Total ...22,059 4,395 10,468 6,753 


OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour ..... 6,030 4,989 3,485 
Cudahy ..... 4,946 3,417 2.017 
Far” 4,108 2,972 
Wilson ...... 2,916 2.673 7 
: 16 . 
Greater Omah 118 
Hoffman .... Ot) 
Rothschild ... 547 
Roth . oon 181 
Kingan ...... 1,021 
Merchants ... 28 - 
Others ...... eae 9.608 

Total .. 20,555 24,885 9,421 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 








Armour ... 3.242 1,865 4,856 4,150 
Swift ..... 5,362 2,580 4,922 4,848 
Hunter ... 844 ia 162 
Heil .... - 
ae 
Laclede .. 
Sieloff .... - 

Total ... 9,458 4,445 20,230 9,060 

8T. JOSEPH 
Cattle Calves Hogs Sheep 

Swift ..... 3,519 733 6.174 4,947 
Armour .. 612 6.527 1,245 
Others .... 339 «63,608 461 





Total ...11,101 1,684 16,399 6.653 
Does not include 396 cattle; 408 hogs 
and 1,943 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,538 143 3.690 1,105 
Armour... 4 105 3,855 970 
rr 28 1,717 9S9 
Others .... 803 7,962 3,823 





Total ...32,607 1,079 17,233 6,887 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,365 1,047 2,666 933 
Dunn- 
Ostertag . 125 ‘ 5 
. eae 78 : 749 
Sunflower. . 21 pan 61 
Pioneer ... 120 és 
Excel ..... 795 
Guggen- 
heim ... 374 ; ae “= 
Others .... 1,381 we 477 456 
Total ... 4,259 1,047 3,958 1,389 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,842 642 1,034 147 
Wilson ... 2,377 856 1,386 612 
Others .... 599 1,627 5,390 2,518 
Total ... 5,818 3,125 7,810 3,277 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 118 68 OAT 
Cudahy ... 89S ied 216 
Swift ..... 476 182 249 
Wilson ... 145 one nes 
Acme .... 318 47 
eT 518 i ee 
Clougherty. 20 - 246 
Y - 238 32 327 
Harman .. 204 7 ss 
BED 200000 212 oe 322 
Union .... 258 pais nee 
United ... 318 18 245 
27 


Others .... 3,678 626 
Total ... 7,491 





980 2,279 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall's .... eee eee on 484 
Kahn's . sou ows 268 wie 
Lobrey ... ose ee 719 
Meyer .... 7 sin eee —_ 
Schlachter. 125 63 wee 42 
National .. 398 7 es eee 
Others .... 2,536 1,182 13,485 3,163 


Total ... 3,108 1,252 14,898 3,689 
Does not include 1,083 cattle pur- 
chased direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,121 99 1,852 9,350 
Swift ..... 1,510 225 1,564 5,703 
Cudahy ... 718 49 1,577 1,736 
Wilson ... 406 


Others .... 2,373 268 2,114 14 


Total ... 6,128 641 7,107 17,552 
8T. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 4,816 2,130 7,802 2,183 

Bartusch 622 Sos wee 








Cudahy ; 846 
Rifkin .... 18 
Superior .. ove 7 a 
Swift .... 1,661 17, 97 
Others .... 2,186 9,976 1,112 
Total ...18,748 6,841 35,676 7,255 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,838 2,210 944 «1,778 
Swift ..... 1,308 1,055 819 2,720 
Blue 
Bonnet... 588 63 123 
CERF cc ccce 530 95 179 
Rosenthal. 478 61 : 
Total ... 4,744 3,484 2,065 4,507 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Aug. 20 week 1948*° 
Cattle ..170,111 148,943 147,550 
Hogs ..197,149 184,443 1 ” 
GED asecsa 84,432 75,170 96,366 


*Does not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., August 25. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 
160-180 Ib . +. 817.004 19.75 
BBD-BEO BR. ncccccccces 19.50@ 20.50 
240-300 Ib. ......... . 19.00@21.00 
300-360 Ib. .......44.. 17.00@ 19.25 
Sows: 
270-360 Ib. eaue $17.00@19.00 
SIO-GED BR. ccccccccces 12.50@ 18.50 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 





week last wk. 

estimated actual 
Aug. 23,000 
Aug 25,000 
Aug. 34,500 
Aug. 30, 27,000 
AUB. BB .ncccecces 28,000 18,000 


Me: DP Nessvieetd 25,000 24,000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending August 20: 


AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 





Aug. 20 ....292,000 332,000 169,000 
Aug. 13 ....284,000 359,000 . 
4 Ce 255,000 256,000 

| STE 254,000 290,000 

1946 ....... 292,000 243,000 178,000 
HOGS AT 11 MARKETS, Wk. Ended 
BOB. BD ncccccccsccccccccees 260,000 
BU. 1B .ncccccccccccsccccves 287,000 
| SS ee are 200,000 
WAT wcccccccccccrcccccccccess 238,000 
WOES nn recce cevccccccvesesers 201,000 


AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 


Aug. 20 ....211,000 203,000 99,000 
Aug. 13 ....202,000 240,000 90.000 
1948 ....... 168,000 145,000 121,000 
1947 .......171,000 205,000 107,000 
TOSS nn cccee 210,000 143,000 118,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended August 13 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 





GOOD VEAL 
STEERS CALVES HoGs* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib Choice Dressed Handyweights 
Toronto .. . -$21.12 $22.48 $32.35 $22.95 
Montreal . setee 21.75 22.65 32.85 21.45 
Winnipeg ° 20.5 20.50 30.85 20.50 
Calgary ..... as -+. 20.83 18.90 34.55 19.75 
Edmonton ... -- 19.! 19.50 34.60 19.50 
ity MED 20400600 . 18.00 30.35 18.35 
Moose Jaw ... , 18.75 18.60 30.35 19.00 
Saskatoon beavs -. 18.90 21.00 30.35 18.60 
EE adbescoes -+. 18.00 20.00 30.35 20.00 
Vancouver ...... on 19.75 ‘ 24.00 


*Dominion government premiums not included 
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(Receipts reported by the U. 8. D. A., Production & Marketing Administration) The report of inspected slaughter of livestock at 32 centers 
WESTERN DRESSED MEATS BEEF CURED: for the week ended August 20, by the U. S. Department of 
STEER AND HEIFER: Carcasses be Se S00. HO. sy ord Agriculture: 
, - CORK PROVIOUS ....2.0000% 512 
Week ending Aug. 20, 1949. 13,116 pt - aa- 2 Sheep 
Week eaevisus - _— 10'472 Same week year ago....... 17,385 | NORTH ATLANTIC Cattle Gites Hess & Lame 
Same week year ago 8,907 PORK CURED AND SMOKED: a, York, Reset, Soomy ae 6,782 13,278 32,804 33,477 

cow: Week ending Aug. 20, 1949.1,151,249 ; _ mere, 3 bs DE téesanateene 6,306 1,709 25,001 1,157 
inti geathiin dian wh epee on Week previous ........... 673,974 | NORTH CENTRAL 
Week suavieus es * 4 '360 Same week year ago....... 1,112,173 | Cincinnati, Cleveland, Indianapolis.. 12,811 3,205 59,004 7,214 
: ewe Rs SE CO ain nicsan nasi ccncere 58,310 14,054 
Same week year age 2,834 LARD AND PORK FATS:+ St. Paul-Wis. Group! 68,264 9,314 

BULL: Week ending Aug. 20, 1949. 110,008 St. Louis Area’ 44,967 13,246 
Ww 11 20, 1940 08 Week previous ........... 214,783 Sioux City ...... 13,257 4,399 

yeek ending Aug. 20, 1949. y Same week year ago....... 107,955 Omaha ....... 29,998 12,597 
Week previous ........... 956 Kansas City 20,902 10,522 
Same week year ago....... 2: Iowa and So. Minn.*................ 115,772 28,302 

, LOCAL SLAUGHTER SE inti < deat ee cevetiabsee 12,802 ese 

VEAL: ‘ATTLE: c SOUTH CENTRAL WEST*........... 37,416 17,201 
Week ending Aug. 20, 1949. 8,138 CATTLE: arcasses | ROCKY MOUNTAIN® ............... 9,170 20,497 
Week previous ........... 9,149 Week ending Aug. 20, 1949. oc ch is ccs bien easheeend 25,141 30,575 
Same week year ago....... 11,968 Week previous ........... Cy SE 6uccseccecccsevecsesevs 81,72% 552,898 202,555 

Same week year ago....... errr 76,710 540,843 198,627 

LAMB: Total same period 1948............. if 92,026 307 ,332 260,906 
Week ending Aug. 20, 1949 CALVES: ‘Includes St. Paul, So. St. Paul, hownest, Minn., and Madison, Milwaukee, 
Week previous ........... Week ending Aug. 20, 1949. Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
Same week year ago....... Week previous ........... and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 

Same week year ago....... City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 

MUTTON: 7 Austin, Minn. ‘Includes Birmingham, “oo Montgomery, Ala., Tallahassee, 

ne ‘ - Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Week peovieen =. 1000. Se | HOGS: “Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Same aes rear &g0....... 3'365 Week ending Aug. 20, 1949. Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
— y re raene’ state Week previous ........... cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif 

HOG AND PIG: Same week year ago....... NOTE: Packing plants included in above tabulations slaughtered approxi- 

Po. ‘ 319% mately the following percentages of total slaughter under Federal Meat Inspec- 
be roe a oh 2008. one SHEEP: tion during July 1949: Cattle, 77.6; calves; 65.2; hogs, 74.0; sheep and lambs 83.2. 
Same week year ago....... 2.326 Week ending Aug. 20, 1949. 33,477 

Week previous ........... »B85 

PORK CUTS Pounds Same week year ago....... 2 
Week ending Aug. 20, 1949.1,655,494 
Week previous ........... 1,141,5 N DRESSED MEATS 
Same week year ago....... 1,755.7 — SOUTHEASTERN RECEIPTS 

, s VEAL: Carcasses k ‘ 

BEEF iri ss ‘ FEE Week ending Aug. 20, 1949. 3.373 Receipts of livestock, as reported by the Production and 
Week ending Aug. 20, 1949. 29, 39% .. 2... errs 3,349 . “eo ry s s 
Week previous ........... 114.927 Same week year ago....... Marketing Administration, at eight southern packing plants, 
Same week year ago....... 147,785 ein. located at Albany, Columbus, Moultrie, Thomasville and 

VEAL AND CALF: Week ending Aug. 20, 1949 3| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
Week ending Aug. 20, 1949. 33,671 Week previous ........... 5 hassee, Florida, with comparative figures for the previous 

yeek previous ........... 6,378 S. yveek year ago....... r 
Png on yl 12'819 vce cbiaiaiieas ried week and the same week a year earlier, were as follows: 

LAMB AND MUTTON: : ; 

LAMB AND MUTTON: Week ending Aug. 20, 1949. 71 Cattle Calves Hogs 
Week ending Aug. 20, 1949. Week previous ........... Sr 5 We Gs De Bio c cc ccicesccucncecss 1,765 1,018 6,284 
Week previous ........... Same week year ago...... BD | WER GOOTID cccccccccccoccccnccsccce 1,847 855 4,961 
Same week year ago....... tIncomplete. ‘or. week last year.............. 2.659 1,541 3,502 





THE FOWLER CASING CO. LTD. 
For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 

in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 


(Cables: Effseaco, London) 











Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


S. GOVERNMENT INSPECTION 
WILMINGTON, 


Slaughterers of 


DELAWARE 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PLANT MANAGER 


Capable of supervising complete operations. Prefer 
business with possibilities for future developments. 
Twenty years with one packer. Age 44. University 
engineering education, Best of references. Back- 
ground supplied on request. W-272, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Il. 





MANAGER-CONTROLLER: Complete knowledge of 
all packing house operations. 20 years’ experience 
with both small and large packers. Capable of de- 
partmentalizing plant and installing cost system. 
W-266, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, I. 








SAUSAGE MAKER: 


20 years’ experience. Can take 
complete charge, 


small or large plant. Permanent 
position desired, 38 years old, sober, dependable. 
References, W. J. Wilson, 1513 N. 11th St., Phone 
2-1870, Fort Smith, Ark. 





SAUSAGE MAKER: Can guarantee satisfaction. 
Desire job with medium or small plant. W-273, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, IN. 





PLANT superintendent, 25 years’ practical experi- 
nee in killing, cutting and all processing opera- 
Best references. W-248, THE NATIONAL 


ions. 
P ROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Page 40 





WANTED: General manager for a medium sized, 
long established meat packing plant. Must be man 
of broad experience and high executive ability. 
Reply should give full details of background and 
qualifications and should be addressed to Box 
W-240, THE NATIONAL PROVISIONER, 407 S 
Dearborn St., wiasiticans 5. 





SALESMAN WANTED: Top flight 
smoked meat salesman acquainted 
chain store and wholesale trade. 
tionate to ability and experience. Give full details, 
age and qualifications. W-257, THE NATIONAL 
en 11 East 44th St., New York 17, 
oe A 


provision and 
with eastern 
Salary propor 





SALES MANAGER for progressive medium sized 
packer. Aggressive man experienced in sales of 
quality sausage, pork products, beef and veal. Ex 
cellent opportunity for a producer. State fully past 
ga and references. P.O. Box 630, Wheeling 
iV. Va. 


DRAFTSMAN: Mechanical or architectural, fa 
miliar with packinghouse operations and machinery. 
Telephone or write, Frank J. Bilek, chief engineer. 
The Globe Company, 4000 8S. Princeton Ave., Chi 
cago 9, Minois. Telephone Boule vard § 8 2100 


GENERAL MANAGER for rendering business, not 
over 50 years. Knowledge of rendering, extraction 
experience preferred. Plant in East. State age, 
experience, references and salary in first letter 
W-256, THE NATIONAL PROVISIONER, 11 E. 
44th St., New York 17, N.Y. 





KILLING FLOOR foreman 
working or non working. Cattle, calves and hogs. 
Top wages for a top man. Must be thoroughly ex- 
perienced and able to teach others. Plant located in 
southern Indiana. Please write giving experience 
and references. W-274, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn f St., Chicago 5, Ill 


wanted. Experienced, 


SAUSAGE FOREMAN: One capable of taking com- 
plete charge of quality sausage production in me- 
dium sized plant in east. Must be cost conscious, 
able to figure costs accurately and handle labor 
efficiently. Good salary for a man who can earn it. 
State experience fully. y THE NATIONAL 
PROVISIONER, 11 E. 44th . New York 17. N 
SAUSAGE FOREMAN: Large inde ope ndent packer 
wants ambitious young man who has had training 
in sausage manufacture and sausage Perm- 
anent position, good future. W NA- 
TIONAL PROVISIONER, 407 8S. De sobenn St., Chi- 
cago 5, Ill. 

PLANT SUPERINTENDENT: 
knowledge of top grade sausage 
opportunity for the right 
W-268, THE NATIONAL 
44th St., New York 1, 


GET ACTION 
WITH A “CLASSIFIED” 
IN THESE COLUMNS 

















Must have full 
production. Good 
man. New York area. 
PROVISIONER, 11 East 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Box Number 


set solid. Atsinem 30 words $4.00) ob tonal 


each. “Position wanted,’ special rate. 
20 words, $3.00, ciitabonb tieead, ee 
CLASSIFIED ADVERTISING PAYABLE IN 


or box aumbers as 8 words. Headlines 7 5c extra. ~~ 4 
advertisements 75¢ per line. Displayed, $8.25 per 
Controct rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 





ELECTRIC HOIST SALE 


New 5 HP Electric Hoists (for Packers, 
Butchers, Rendering Plants, etc). Hoists 
have Timken bearings, bronze worm 
gears, reversing controls, brake, 5 HP 
ball bearing motor, 2000-lb. capacity. 
Sale price only $395. Send for literature. 


BERNSTEIN BROS. MACHINERY 


CORP. 
164 Mechanic St. 





“Since 1890” PUEBLO, COLORADO 

For Sale 

2—New 84” Diameter Ord Dryers Complete, 
A.S.M.E. Construction-——-1002 Working Pressure. 


1—Copper Steam Jacketed Kettle 
with stand. 
1—-Stainless steel Tank, 36’x72’’x24” 
stainless steel pipe and fittings. 
1—Bottling Machine. 
1—14 foot Conveyor. 
THE BOOM BOILER & WELDING CO. 
2514 Center Street, N.W.—Cleveland 13, Ohio 
Telephone—MAin 8784 


45” diam. 33” 
deep 


high, with 





MEAT PACKERS—ATTENTION 


2—Anco #261 Grease Pumps, 
1—Anco Continuous Screw 
stalled one year. 
1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2000 gallon jacketed, agitated, Kettle. 
12—Stainless jacketed Kettles, 30, 40 gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 


gallon. 

Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 

1—Cleveland Meat Grinder, type 7E-B, 15 HP 
Motor. 

2—Anco 3’x6’ and 1—Anco 4’x9 Lard Rolls. 


Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, Inc. 


14-19 Park Row New York 7, N. ¥ 
visaenatlicraestiancd 7-0600 


M. D. 
Crackling Press, in- 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS Is. 
and Associates, Moylan, Pennsylvania. 


SILENT CUTTER: Buffalo No. 43 B, capacity 250 
Ibs. finished weight. Complete with 3 phase, 25 
H. P. motor, reset box and switch. Price $750.00 
F.0.B. Hiawatha, Kansas. Hiawatha Meat Co., Inc. 
Hiawatha, Kansas. 


Pittock 


FOR SALE: One new unused Globe 5x12 
$5750.00. One 35 Diamond Hog complete 
and 40 H.P. motor, $2750.00. Phoenix 
P. 0. Box 4131, Phoenix, Arizona. 


FOR SALE: 
2,000.00. 
Company, 





cooker, 
with base 
Tallow Co., 





300 ton John J. Dupps hydraulic press, 
Good condition. California Extraction 
P. 0. Box 187, Norwalk, Calif. 


EQUIPMENT WANTED 


WANTED: One York refrigeration booster pump 
Ammonia capacity, 45 tons. At 5” suction and 252 
discharge complete with cooler and gauges. Em 
pacadora de Ciudad Juarez. 8S. A. Manuel H. Cabal- 
lero, Apartado Postal No. 219, Ciudad Juarez, 
Chih. Mexico. 











WANTED: Small lard roll for ammonia 
Must be complete and in good condition. 
Packing Co., 1146 8S. Cameron St., 


system 
Hervitz 
Harrisburg, Va. 





WANTED: A-1 stainless steel used stuffing table. 
Samuel Harrison's Sons, Inc., 333 Market Street. 
Williamsport, Pennsylvania. 


| PLANTS FOR SALE 


PACKING BUSINESS 
FOR SALE OR LEASE 


Plant in excellent location in South with approxi- 
mately 12,000 square feet por «space, Fully 
equipped throughout with latest mechanized equip- 
ment. Modern sausage department with capacity in 
excess of 50,000 pounds weekly. Ample chill and 
cooler rooms with York equipment. Efficient layout 
of killing room for hogs and cattle. Complete inedi- 
ble rendering plant. Equipment for killing and 
dressing poultry. Steam for plant supplied by 80 
h.p. automatic oil-fired boiler. Delivery equipment 
includes three trucks with insulated bodies and 
one panel delivery truck and one pick-up delivery 
truck. Plant has been operating approximately two 
years. An excellent opportunity for anyone desiring 
te acquire a complete modern cking plant in an 
ideal location at a very reasonable price. 


FS8-276, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


FOR SALE 
WHOLESALE MEAT PURVEYOR 
in Baltimore, Md. Long Established, 
with excellent reputation and good will 
plus complete physical facilities. Must 
retire because of health problem. For 

full details reply to Box FS-275, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St. Chicago 5, Ill. 





SAUSAGE and PROVISION plant, federal inspec- 
tion, long established, New York city. Large ca- 
pacity. All modern facilities for curing and smoking 
complete line. Long lease. Unusual opportunity. 
Owner retiring. FS-259, THE NATIONAL PRO 
VISIONER, 11 East 4: 44th St., New York 17, N. Y. 
SMALL SAUSAGE . factory in industrial location, 
fully equipped. Going business. Retail, city and 
state lieenses. Good lease. $8,000. FS-269, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 


BUSINESS OPPORTUNITIES 


WE are seeking reliable and steady customers for 
U. 8. Govt. inspected horse meat in the states of 
Ill. and Mich. to which states we can provide daily 
delivery service. W-264, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 




















Experienced operators are interested in buying or or 
leasing medium or small plant in which 
hogs can be slaughtered and sausage 
Will consider plant which processes only. Give all 
details. W-271, THE NATIONAL PROVISIONEL 
407 S. Dearborn St., Chicago 5, Il. 






“ 
proc 





FOR SALE: Half interest in rendering plant to 
experienced party, able to take full charge of plant. 
Must know all phases mechanically, eg = etc. 
Plant located in Manitoba, Canada. For full par- 
ticulars write to FS-246, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angee 22, Galt. 





HOG: CATTLE ° SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor + Exporter * Importer 


| Sami S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, ML. 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment § aveail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 
Write for our bulletins. 





Sausage and Smokehouse 











9912—U. 8. SLICER: 150-C Model with 

stand. New, never used............. $ 950.00 
9812--SAUSAGE EQUIPMENT UNIT: 

Small, includes 2002 Anco Stuffer, 

1% HP Compressor, 100% Mixer. 

50 Cutter and Grinder Combination 

Unit. 2 AP Bids requested 
9874 SAUSAGE EQU IPMENT UNIT: con- 

sists of 43-B Buffalo aiteet Cutter, 

Buffalo 2 Mixer, Boss No. 161 

Grinder, with mn i gaben ain 2725.00 
9880-—-VACUUM MIXER Buffalo 25, 

10 cap., steam jacketed, V-belt 

GrOvG, BOGD. GROOER 6c asc cccccccccces 850.00 
9868—SILENT CUTTER: Buffalo #54, 

350 cap., 40 HP motor & starter... 1350.00 
8281—GRINDER: Boss 2522, Heavy Duty, 

25 HP Motor & Starter............. 1000.00 
44—ROTO CUT: Globe, 42’’x14” machine 

complete with two 12 knife assem- 

blies. One 40 HP & one 5 HP motor. 1650.00 
9869-—-GRINDER: 63-B Buffalo, 15 HP mo 

tor & starter. Like-new condition.... 1000.00 
9891—GRINDER: 66-B Buffalo, 20 HP mo- 

tor & starter. A-1 condition........ 675.00 
9547—TY LINKER: Automatic, used 1 

month, like-new, guaranteed........ 1595.00 
9865-—-FLAK ICER: NEW, original crate, 

Belt-ice, 2% ton cap...........0005 2100.00 
9829-—-BARREL WASHER: Anco, almost 

RT + bedevctacecccesctacutdess paeed 1725.00 

Rendering and Lard 

9834--ITYDRAULIC PRESS: Anco, 300 ton, 

pump & lubricator................. $1500.00 
9922—COOKER: 4x10 Steel Head Allbright 

Nell Dry Rendering................. D.00 
9836--COOKER: Hubbard, 5x9, 20 HP 

CGD 6.650 80605060 anv esdstsb seduce 1100.00 
9835—COOKER: Anco, 5x12, 25 HP motor. 1100.00 
9531—EXPELLER: Anderson, 20 HP motor. 575.00 
7957—HOG: 235 Diamond, extra knives, 

6 ton per hr. capacity.............. 1250.00 
9795—COOKER: Anco, 4x10’, 60002 cap 

Be OO I 1350.00 
9924--ATTRITION MILL: 36” Bauer, less 

motor, Good condition.............. 1150.00 
#25—CRUSHER: Oil & Waste Savings, 

eb FF - Rereerers 850.00 
9927—HAMMER MILL: Jeffrey, with 50 

Be CD 66 be Ries bwhseccecrécevase 700.00 

Miscellaneous 

#921—TANK CHARGING TRUCKS: (4) 

Model 68 No. 1 galvanized, each....$ 50.00 
9919--ELEVATOR: Used, electric powered 

portable. 10002 Cap., with 30°x30” 

platform. Good condition........... 550.00 
9913—-PRESS: Used 500 ton Thomas All- 

bright Hydraulic, with pump........ 1000.00 
9902——TRUCK BODY: Aluminum puaetatee, 

16’ long x 7’ wide x 6 high........ 650.00 
9928-—-PAN WASHER: Po Bn nity 1948 

model, 220V 3 ph. Perfect condition. 250.00 
9929-—-REFRIGERATOR BOX: 14’x30’x12’ 

high. Door on each end. Like-new... 3500.00 
9930-—-HYDRAULIC PUMP: For up to 100 

ton press, 7x10x1%. Completely re- 

conditioned, new rods, pistons, etc.. 200.00 
8346-—BOILLER: 40 HP Steammaster, com- 

plete with fire brick, fire box, stack 

& GOS DORMS. 2c ccescccccccecscese 2000.00 
9906—-BARRELS: 4000, suitable for tallow 

GUE GORE, GOR e ccc ccccsccevevvese 1.40 
9008—KETTLES: (4) 125 gal. Groen 8.8. 

steam jacketed, covers, each........ 300.00 
7993—-KETTLE: 300 Gallon, with all fit- 

See, WHEPOM, GED. 0606 cred ctecse cus 750.00 
9931—DRUMS: 133, average 1902, hold 

around 8152, good cond., each...... 2.75 
PRESS: Bacon Forming, Allbright Nell, 


late atyle, DC motor..............+. 2200.00 
We are liquidating a large Indiana Packing Plant. 
Invite inspection. Many choice items still avail 
able. See our last week's ad for detail 
Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 





Wh 
BARLIA! il 
7070 N. CLARK ST. @ 


SPECIALISTS IN 
NEW, USED, & REBUILT EQUIPMENT 





CHICAGO 26. ILL. © SHeldrahe 3-3313 
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in name... 
high grade in fact! 








THE E.. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross. Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee. 515 1ith St., S.W. 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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in this issue of THE NATIONAL PROVISIONER 
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SED “Ging HDs be 5c cecasteccteencses . Third Cover 
American Can Company............... Miuisewizaneeaen ie 
Anderson, V.D. Company, The.............. ptewnnpdiiicatinn 4 
ey SY I oo lipeats CoN SA bee oe de aeewe~seaceete 6 
NN ee eyo ws deh abana bendee ket on 41 
CR er Te ee 33 
Cincinnati Butchers’ Supply Co., The................ wake. ae 
Cleveland Cotton Products Co., The......... siuowes 22 
eT 5 ccs ce cncdbadscaedccesconsecsestes 26 
Colonial Tanning Company, Inc....... 2.2... 6.6 eeseeeucuee 34 
Daniels Manufacturing Company................00000005 39 
Diamond Crystal Salt, Division General Foods Corporation. 38 
Dodge Division Chrysler Corporation...... A 2 me » we 
Enterprise Incorporated ................ wha male ae 
Fearn Laboratories, Inc.............6..055- yaa aedteee 3 
Felin, John J., & Co., Incorporated........... tinncae Cle 
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French Oil Mill Machinery Company, The........... a 
Globe Company, The..........--.0eseeeeee cues: cen iinet x 
Griffith Laboratories, Inc., The.. ................ First Cover 
Ham Boiler Corporation...... ‘acs ; : cm ae 
Harbers, W. J., & Co...... saree aed aa 21 
Hoy Equipment Co..... eelaacpioe eas Seana 28 
Hunter Packing Company.............. , oa 
Hygrade Food Products Corp........... coats Me 42 
International Harvester Company — ; a 7 
James, E. G., Company........ : 29 
Kahn's, E., Sons Co., The...... nor . ing 
Keebler Engineering Company. . re — . 
Kennett-Murray & Co............ nds — ua P 36 
Koch Butchers’ Supply Company..... ; ; 31 
Layne & Bowler, Inc.........--0sseseee. ct ae om: Cie 4 
Levi, Berth., & Co. Inc................ sis Whitons ‘ 39 
Ehebet, BE., @ Gem. ...00-scccceces cigbes ; ae 35 
Mayer, H. J. & Sons Co. Inc............ ecksct waste ae 
i. Ti MM, ebie ane secucdes Dei hans Haha ok ‘ 36 
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i I. Sacks eseece ds shndebetb¥es600000060 00% 30 
Partlow Corporation, The................ ‘ Se 
Rath Packing Company, The.............. ee ee eee ee 
eT. Se I WR ok wah tw deinen. ee >caneeedag ceed 35 
EE ca cncustnecdsessesgceaeseeseoas sea ee 
i ee ci ncdineteieackéeceuewee (ntneekaae ae 
Smith's, John E., Sons Company................Second Cover 
Mi i RSS o.oo danse bse ékbeiseess eee us 37 
I, I DID ovo c ccc cccd eee seccconses 22 
Spencer Chemical Company... oo. ccccccssccccsccccceseves 17 
EE 66 cc ces wie mae wee ane nanan ue ene 37 
Stedman’s Foundry & Machine Works......... dcdic ech 34 
Superior Packing Co................. Vani aeceind iad 37 
os oo 6dbn4enes000666 0:6 ..Fourth Cover 
United States Cold Storage Corp.......... <a — 16 
ee Pv nkceuekessencwessneveees baw owes ine. oe 
Viking Pump Company........... RE ee 
Wilmington Provision Company........ ; btimaae . 40 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—August 27, 1949 
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“his - is the combination that 
cuts your packaging costs 
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your food products are better displayed 
and are better protected...! 


Frankfurts, smoked pork butts, pork sausage, pieces 
of processed sausage, meat loaves, picnics, etc. can 
now be wrapped and sealed in either P.T. Cellophane 
or F.M. Pliofilm quickly and economically. . . . The 
Allbright-Nell Co. is now the sole distributor of the 
Moldart Method. For further details contact our 
representative in your territory or write us today. 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO GS, ILLINOIS 





To sell your sausage- 
its got to look good” 


to Mrs. Gonsumer... 

















Fine quality sausage calls for 
fine quality natural casings—There’s none finer 


than SWIFTS SELECTED NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are eco- 

nomical casings of fine quality. 
Processed and calibrated to bring 
you faster stuffing and more uni- 
form products. For your best sau- 
sage grades of Ring Bologna, 
Polish Sausage, Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS—closely 

fatted to improve finished ap- 
pearance. Swift processes them as 
quickly as possible for freshness 
and perfect color. For Cooked 
Salami, Bologna, Veal Sausage, 
Capicolli, Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uniform, 

superior quality casings for 
Liver Sausage and Dry Sausage. 
As with all other Swift Selected 
Natural Casings, these are care- 
fully graded and selected. 





OUR sausage sales often depend upon how your sausage looks to con- 
sumers. And because they see the casings first, the casings you use become 
all-important. 

That’s the big reason why you should always specify Swift’s Selected Natu- 
ral Casings—the quality standard of the industry. 

Swift takes special care to meet every requirement for quality sausage and 
specialty meats manufacture. Swift’s Selected Natural Casings are minutely 
inspected under pressure to eliminate flaws—they’re precision measured to 
insure uniformity as to size, length and strength—they give you speedy, effi- 
cient production. 

When you order Beef Rounds, Bungs or any of Swift’s Selected Natural 
Casings, you can be sure you’re getting the finest uniform quality natural cas- 
ings. Order a trial shipment from your Swift salesman and prove it to yourself. 


Swift Branch Oitcetoaey.” SUE & COMPANY 


Swift Branch Office today. 





